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SMALL GAME 


RABBIT ait; 
2 young rabbits 1 minced onion 
2 tomatoes 2 tbsp. flour 
| bay leaf sprig of thyme 
1 qt. beef stock salt 
pepper green pepper 


(chives can be used instead of onion) 


Clean and cut rabbits into pieces. Let stand overnight in vinegar and 
onion, thyme, parsley., whole spice, slat and pepper and green or hot 
pepper. When ready to prepare rabbit remove from liquid, rinse and dry, 
then fry on all sides. Brown onion in flour, then add tomatoes. Let 
smother well before adding hot stock. Let come to a boil and simmer 

for one hour or more, in all other seasonings. Good served with a 
potato croquette. 


SWEET-SOUR RABBIT 


1 rabbit, cut in serving pieces 1 cup pineapple chunks 

flour 1 medium green pepper, diced 
salt and pepper 1% tbsp. cornstarch 

2 tsp. cooking fat 4° cup sugar 

1 cup pineapple juice $ cup water 


} cup vinegar 


Dredge rabbit In mixture of flour and salt and pepper. Brown in fat in 
heavy skillet over moderate heat. Add pineapple juice, vinegar and + 
tsp. salt. Cover and cook over low heat 40 minutes or until meat is 
tender. Add pineapple chunks and green pepper and cook a few minutes 
longer. Mix cornstarch with Sugar and stir in water. Add gradually to 
pineapple mixture. Cook 5 minutes. i 


RABBIT A_LA MARYLAND 


] rabbit, cut in serving pieces | bay leaf 

% cup shortening 2 eggs, slightly beaten ; 

x tsp salt 3/4 cup fine cracker or bread crumbs 
% tSp pepper 1 small onion 


3/4 cup flour 


Heat oven to 350 degrees. Wash rabbit and pat dry with paper towel. 
Melt shortening in oblong baking dish 114 x 74!'. Sprinkle rabbit with 
salt and pepper. Roll each piece in flour, then In beaten eggs and cracker 
crumbs. Place in hot shortening in baking dish, add onion and bay leaf. 
Roast until tender, about 13 hours, basting frequently. 
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MARINATED RABBIT STEW (HASENPFEFFER) 


| rabbit, 2-3 Ibs cut in pieces 1 tbsp mixed pickling spices 
3 cups red wine vinegar % tSp pepper 

3 cups water 1/3 cup flour 

% cup sugar 1 tsp salt 

] onion sliced & tSp pepper 

2 carrots, peeled and sliced 3 tbsp fat 

1] tbsp salt & cup flour 


Put rabbit into a deep bowl and cover with a mixture of the vinegar, water, 
Sugar, Onions, carrots, | tbsp salt, pickling spices and pepper. Cover 

and refrigerate 2 to 3 days to marinate; turn pieces frequently. Drain 

the rabbit; strain and reserve the marinade. Ory rabbit with absorbent 
paper. Coat pieces with a mixture of 1/3 cup flour, | tsp salt and pepper. 
Heat the fat in a dutch oven or sauce pot. Add the rabbit and brown slowly 
on all sides. Add 2 cups of the marinade. Cover and cook slowly about 

4S minutes, or until meat is tender. Thoroughly blend 4 cup of the reserved 
marinade and % cup flour, slowly pour one half of the mixture into cooking 
liquid, stirring constantly. Bring to boil. Gradually add only what is 
needed of the remaining liquid to the cinsistency desired. Bring to boil 
after each addition. Finally, cook to 5 minutes. Arrange rabbit on 
serving platter. Pour some of the gravy over the rabbit and serve remain- 
ing gravy in gravy boat. Serves 6. 


RABBIT PIE 
2 rabbits butter 
% lb. fat pork powdered mace 
4 eggs lemon juice 
pepper puff pastry 


Cut rabbits into ten pieces. Soak in salt and water, half an hour and 
simmer until half done, in enough water to cover. Cut pork in slices and 
boil eggs hard. Lay some pork in bottom of dish and next a layer of rabbit. 
Upon this spread slices of egg, pepper and butter. Sprinkle with mace, 

a few drops of lemon juice upon each piece of meat. Proceed in this 

manner until dish is full - top layer being pork. Pour in water in which 
rabbit was boiled; when you have salted it and added a few lumps of butter 
rolled in flour, cover with puff pastry. Make a hole in the middle. Bake 

] hour. Cover with paper if it should boil too fast. 


ROAST RABBIT 


Dress, clean, wash and dry rabbit; rub inside with salt, fill with stuffing, 
sew up, brush generously with butter. Sprinkle with salt and pepper and 
place on side in roast pan; roast, uncovered, in slow oven 325 degrees to 
350 degrees for 14-2 hours or until tender, basting every 15 minutes with 
melted butter and turning rabbit when half done. Serve with hot pan gravy. 
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BAKED RABBIT 


Clean, and cut in halves, or disjoint. Place in a baking dish and 
spread lavishly with butter. Season with salt and pepper. Bake in 
a 400 degree oven for 1 hour, basting at least 4 times. Remove meat 
from the pan. Blend 1 tsp. flour into the fat in the pan, and add 4 
cup boiling water. Stir until boiling. Add seasoning and pour this 
gravy over the meat before serving. 


NOTE that in most rabbit recipes the use of herbs and other high season- 
ings is not recommended as they interfere with the fine flavour of the 
meat. Also note that an abundance of good butter is recommended rather 
than bacon fat or cooking oils. A secret in cooking rabbit is to use 
plenty of butter, rather than stronger fats, which would impair the 
flavour. 


BARBECUED RABBIT 


| rabbit, cut into serving pieces Barbecue Sauce: 


1 cup flour F cup tomato catsup 

| tsp. salt 1 onion, chopped fine 

4 tsp. pepper 1 tbsp. sugar 

4 cup butter 2 tbsp. Worcestershire sauce 


+ cup vinegar 


Soak the rabbit in cold salted water for at least an hour; preferably ee 
longer. Drain and dry. Dredge in flour into which the salt and pepper ammsalins.”. 
have been mixed. Brown the meat on al] sides in the butter, being care- 

ful not to let the butter burn. Pour off nearly all remaining fat, and 
add the barbecue sauce. Combine all ingredients and pour them over the 
rabbit. Cook slowly, covered, for about an hour. 


COTTONTAIL CASSEROLE 


| rabbit, dressed and disjointed 2 medium sized potatoes - sliced 
8 slices bacon l-tsp. salt 
2 medium sized onions - sliced % tsp. pepper 


Let the disjointed rabbit stand in salted water for about one hour. 
Then remove, wipe dry, and roll in flour. Fry the bacon ina skillet 
until light brown. Remove the bacon, and fry the rabbit in the bacon 
fat until golden brown. Arrange the meat itn a casserole and arrange 
over it the sliced onions, potatoes, and bacon. Dust all lightly with 
flour, add salt and pepper, and pour hot water over all. Bake about 2 
hours in a 350 degree oven. 
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ROAST RABBIT 


1 large rabbit 4 cup dry red wine 

fat salt pork for larding 1 cup beef stock 

salt and pepper 6 whole allspice 

6 juniper berries, mashed 1 bay leaf 

1 carrot, diced dash of nutmeg, ginger 
1 medium onion, chpped } tbsp. lemon julce 

] stalk celery, chopped ] tbsp currant jelly 

& cup butter T cup sour cream 


Lard rabbit with pork. Rub with crushed juniper berrtes and 

season with salt and pepper. Fry chopped vegetables in butter 10 
minutes. Put in bottom of roasting pan and place meat on top. Roast 
45 minutes in 325 degree oven. Remove and keep warm. 


Add remaining ingredients to the pan and mix well. Return rabbit to 
pan and continue roasting 40 minutes, basting with the sauce. When the 
meat is done, remove to a platter and keep warm. Strain the gravy, 
add a cup of sour cream and heat thoroughly. Season to taste and pour 
over meat. 


BARBECUED RABBIT 


This method can also be used to barbecue chicken. 


‘Tt (3 1b) rabbit, cut in serving size pieces 


Dry sherry, sauterne or white wine 

1 cup chicken broth, canned or boullion broth may be used 
4 cup butter or margarine 

4 or 5 drops garlic juice 

% tsp oregano or rosemary 


Place pieces of rabbit in deep glass or stainless steel bow]. Cover 
with wine; marinate overnight or at least 5 hours before barbecuing. 
Prepare baste by combining other ingredients with | cup of wine used 

to marinate rabbit. Place rabbit about 8 inches above coals; cook 
slowly 45 minutes to 1 hour, turning and basting constantly. (Racks 
that allow you to turn a dozen pieces at a time work best.) When done, 
brown as desired by moving rabbit closer to coals, continue basting; 

do not allow to become dry. Serve with pink beans, green salad and 
french bread and a Rose wine. 


Mrs Joan Wilson 


FRIED RABBIT 


Cut the rabbit into serving pieces. Dip in flour seasoned with salt 

and pepper and paprika. Melt butter in a heavy skillet and brown the 
rabbit on all sides. Add 1 cup vegetable stock, cover and simmer 45 

minutes. * 
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FRIED RABBIT 


me 
2 young rabbits ] tbsp. salt ait. 
2 egg yolks, beaten 4 cup butter Bac dp. 
3 cups milk 2 tbsp. currant jelly 
14 cups flour 1 tbsp. minced parsley 


Wash the dressed rabbits in cold running water; dry, and cut in 
serving-size pieces. Combine the egg yolks with |} cup milk, and 
gradually add 1 cup flour and some salt, beating this batter until 
smooth. Dip the meat in the batter, and fry tn butter until golden 
brown. Reduce heat, and cook 30 to 40 minutes, covered. Turn the 
pieces occasionally. Remove the meat to a warm platter and stir the 
remaining 4 cup flour into the fat in the pan. When this ts blended 
add the remaining 2 cups milk gradually, stirring constantly. Heat 

to boiling and season with salt and pepper. Pour the gravy over the 
rabbits, and garnish with jelly and parsley. Grape jelly is also good. 


HASENPFEFFER 


] large or 2 small rabbits cut 
into serving-size pieces — 
quart vinegar 

tbsp. salt 

tbsp. pickling spices 

tbsp. peppercorns 


large onions, sliced 
tbsp. fat 

tbsp. flour 

cup cold water 

tsp. cinnamon 

tsp. allspice 


— a AQ 
Nem = BN 


Put the disjointed rabbit in a crock and cover it with the vinegar 
combined with salt, pickling spices, peppercorns, and one onion. Let 
this stand in a cool place for 24 hours. Drain, put the meat in a pan, 
cover with boiling water, and simmer until tender, which will be about 
1 hours. Remove meat and strain broth. Melt the fat in a skillet, 
blend in the flour, and add water, stirring constantly. Cook until 
thickened. Add the rabbit, the strained broth, cinnamon and allspice 
and the remaining onion. Simmer for | hour. Serve the meat with the 
gravy. tf you are short on vinegar, substitute for the quart of 
vinegar I cup vinegar and 12 oz of beer. 


RABBIT SOUP 


Cut up the rabbit and take out the bones. Lay the fleshy parts aside. 
Put the bones in a pot, cover well with water. Add turnips, carrots, 
stalk of celery, a few onions and boil for 14 hours. Take out the 
bones and bruise the vegetables wel] through a sieve. Cut the flesh 
into small pleces, add to the pot, and boil 14 hours stirring well. 
Mix up seasonings of 4 Ib. rice flour, | tablespoon flour, 2 tbsp. 
ketchup, pepper and salt, and a little brown gravy mix. Mix with 
water and add to the soup and again stir until.it comes to a boll. 
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SAUTEED RABBIT WITH TARRAGON 


1 rabbit, cut Into servings } cup dry white wine 
| rabbit liver (optional) - 2 tbsp. minced tarragon 
& cup seasoned flour 4 tbsp. meat glaze 


4 Ib. butter 


Dust the rabbit with seasoned flour. Melt the butter in a skillet; add 
the rabbit, and brown the meat quickly on all sides, being careful not 

to let the butter burn. When the meat is a golden brown, reduce heat 

and add 2/3 cup wine. Simmer the rabbit in the wine, covered, about 

45 minutes, or until it is tender. Remove cover and add the tarragon 
which has been soaked in 1/3 cup wine for half hour. Increase heat, 

and turn the pieces of meat to distribute the tarragon. Cook another 

5 minutes. Remove the rabbit to a heated platter. Add the meat glaze 

to the sauce in the pan and pour it over the rabbit. The liver can be 
sauteed in butter for 5 minutes and added to the dish just before serving. 


STEWED RABBIT 


T rabbit cut into servings 4 bay leaves 

2 tbsp. butter or fat : 2 medium-sized onions, sliced 
1 tsp. salt 1 stalk celery, chopped 

4 tsp. pepper 3 sprigs parsley, chopped 


pinch of paprika 


Brown the rabbit in the fat and add salt, pepper and a pinch of paprika. 
Add enough water to cover the rabbit, and simmer for half an hour. Then 
add remaining ingredients. Cook about an hour more, until tender. 
Thicken the stew with 1 tsp. flour stirred into a little water, if 
desired. 


POT ROAST RABBIT 


Back and quarters of rabbit 2 tbsp. shortening 
2 medium onions Salt, pepper, and flour 


Roll meat in flour. Heat shortening in pot and brown meat. Cover 
with water and simmer until tender. Add whole ontons after simmering 
one hour. When meat is ready, thicken water with flour and add salt 
and pepper to taste. Serve with mashed potatoes, boiled cauliflower, 
and mashed turnips. 


010.png 


ROAST RABBIT tn ae 
One whole rabbit Dressing: 
Bacon strips Dried bread 


1 chopped onion 
2 tbsp. summer savory 
salt and pepper 


Stuff rabbit with moistened dressing and place on roasting pan. Cover 
rabbit with bacon strips. Cook in medium oven. 


RABBIT AND PORK ROAST 


2 rabbits - fiour 
3 1b. roast of pork salt and pepper 
1 large onion 


Cut up rabbit, remove ribbs, and place in pot with pork roast. 
Sprinkle lightly with flour, salt and pepper. Slice onion, place 

on meat and half cover with water. Cover pot and cook in medium oven, 
adding water as required, Remove cover and brown meat before serving. 


RABBIT PIE 


2 rabbits Pie pastry 
3 medium onions salt and pepper 


1 (10 oz) can condensed 
vegetable soup 


Cut up rabbit, using hind quarters and back only. Place in pot and 
boil until meat separates easily from bone. Remove meat from bone, 
allow to cool and cut up in small pieces. Place meat, diced onions, 
and can of soup in casserole dish lined with pastry. Cook in medium 
oven until pastry is.done. 


RABBIT PIE 


Cut a rabbit in serving-size pieces and stew in a covered pan with 

a sliced onion, 3 bay leaves, and 2 tsp. of salt. Use just enough 
water to cover. When meat is tender, remove and take out the bones. 
With flour, thicken liquid left in pan. Replace the boned meat, and 
add pepper and Worcestershire sauce. Cover meat with 4 inch layer of 
cooked mashed potatoes, and bake in a hot oven 20 minutes, or until 
potato crust is browned. Serves 4, 
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SMOTHERED RABBIT 
This is also 3 good way to cook squirrel. Use a dutch oven or heavy 
skillet with a lid. Cut dressed rabbit into serving pieces, season 
with salt and pepper, and roll in flour. Heat 4 cup of bacon fat in 
the casserole or skillet, add meat, and brown on both sides. Then 
cover meat with a thick layer of sliced onions; add | tsp. salt and 1 
cup of sour cream. Put lid on pan, simmer about 14 hours, or until 
meat is tender. 


ROAST RABBIT 


1 rabbit 6 slices bacon 
3 cups cream © flour for dredging 


Cut rabbit in two, cutting along backbone. Salt and pepper it and 
place in a roasting pan and dredge with flour. Lay strips of bacon 
across the rabbit. Pour over and around it, three cups of cream. Bake 
about 13 hours or until tender, basting frequently. Onions or parsley 
chopped, can be added to the cream. Serve hot with the cream gravy. 


tHCOE FRIED RABBIT 


th 


24-3 Ibs. rabbit cut in pieces | cup white wine 
8 tbsp. butter 1 tbsp flour 
salt and pepper 14-2 cups milk or thin cream 


Rinse rabbit. Pour over wine and let rabbit marinate I hour, drain, 
sprinkle with salt, pepper and dredge in flour. Heat butter in heavy 
frying pan; brown rabbit quickly on all sides. Reduce heat and let 
simmer very slowly for elmost 1 hour; remove rabbit to heated covered 
dish, drain off all but 1 tbsp. of butter. Blend in 1 tbsp. flour and 
brown; add milk, season with salt and pepper, simmer until mixture 
thickens. Serve hot. 


BURGERS (SMALL GAME) 


2 Ibs. squirrel or any small game 1 egg 


meat 2 tbsp. milk 
salt and pepper * tsp. sage 
% cup. chopped onions . & tbsp. of] 


% cup bread crumbs 
& cup celery 


Wash and let meat stand in salt or venegar and water for an hour. Then 
mince or cut into small pieces. Add crumbs, egg beaten with milk and 
seasonings, onion, celery. Mix and form into small balls. Sear in hot 
fat. Reduce heat and cook for 15 minutes. Can be served with tart 
sauce or jelly. 
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_2 or more squirrels, quartered 1/& tsp. pepper 
4 cup flour 4 tbsp. butter 


4 tsp. salt 


SQUIRREL-BRUNSWICK STEW 


3 fat squirrels dressed 2 cups canned tomatoes, mashed > 
1 can condensed tomato soup 3 medium onions, sliced thin co 
1 cup green lima beans 14 tbsp. sugar 

k potatoes, sliced #'' thick salt and pepper 

4 stick butter l cup whele kernel corn 

3 tbsp. flour 1 cup cold water 

6 cups chicken broth 


Place the squirrel in a pot with the chicken broth. Cover and simmer 
gently until tender. Cool, remove meat from bones in chunks, and cut 

in one inch pieces. Set aside. To the steck in which the squirrel 
cooked, add the tomato soup, tomatoes, onions, lima beans and potatoes. 
Sprinkle in sugar, season to taste with salt and pepper. Cook until 
vegetables are tender but not falling apart. Add the butter and corn. 
Cook five minutes. Add cooked squirre! pieces to pot. Blend flour with 
water until smooth. Stir into stew. Bring to boil, lower heat, stir 
until thickened, Serve with hot cornbread Javed in butter. 


STEW FRIED SQUIRREL 


Mix flour, salt, and pepper. Wash the squirrels; wipe dry and dredge 
in the seasoned flour. Fry in the butter, turning until all sides are 
golden brown. Do not allow butter to burn. Remove meat from the 
skillet. Add enough flour to the remaining butter to absorb it, 
stirring continually. Then stir In enough water to make a thin gravy. 
Return the meat to the gravy; cover and simmer for about |] hour, or until 
the meat is tender. It may be necessary to add to the gravy, a little 
more water, if it cocks down too much. The addition of a bay leaf or 

a pinch or two of powdered herbs adds to this dish. This recipe can be 
used also for rabbits, game birds, or other game. x 


SQUIRREL POT PIE 


Skin and clean 4 squirrels and cut in pieces. Flour and brown in good 
dripping. Add 1 qt of boiling water, 1 large onion, minced, 4 lemon 

sliced thin, salt and pepper. (Fry onion befcre adding). Cover all 

closely and stew for | hour. Make a delicate biscuit crust for dump- 
lings, drop in rounds on the squirrels, cover closely, and boil 15 é 
minutes. Place the squirrels in the centre of a platter, surround with . ok 
dumplings, thicken the gravy, and peur over. Ae 
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BRUNSWICK STEW 


2 young rabbits or 4 squirrels 
parbolled and separated from 
bones cut meat in serving-size 
pieces 

2 Ibs venison, diced, dredged in 
flour and well browned in hot 
fat 

4 medium-sized onions, sliced and 
sauteed in the above fat 

4k potatoes, diced 

2 

3 


cmt wont KD PD IND ——~ NO AD BD 


gts rabbit or squirrel broth, 
strained 
cup butter. 


cans cream style corn 

cans lima or butter beans 
céns tomatoes 

can okra (if available) 
tbsp. worcestershire sauce 
bay leaves 

tsp salt 

tsp. peppercorns 

tsp. dried red peppers 

(or dash or two of Tabasco) 


Add all ingredients to a Dutch oven or a large pot, and simmer them all 


together slowly for about } hour, with the pot covered. 
taste the stew to see If ft needs more seasoning. 


When nearly done, 
Some of the vegetables 


can be left out and others added, such as chopped celery, sliced carrots, 


etc. Include a sprinkling of cloves, 
if desired. If the stew is too thick 
leave if fairly thick. Include a can 
if you like. 
much for a group of hungry hunters. 


chopped parsley, or other herbs, 


» thin it slightly with water, but 


or two of almost any kind of soup 


This recipe makes a large amount of Stew, but none too 


FRICASEED SQUIRREL 


2 or more squirrels 2 
1 tsp. salt 1 
4 tsp pepper 1 
] cup flour 1 


6 slices bacon, diced 


small onfons, chopped fine 

apple, peeled, cored, sliced 

tbsp. lemon julce 

cup water, soup stock, or clear 
soup 


Cut the squirrels Into serving-size pieces; rub with salt and pepper, 


dredge in flour. 


Fry bacon pieces until crisp, and remove from fat. 


Fry the squirrel pieces in the hot fat, turning to brown all sides. 


Add the bacon, onions, apple, seasoning, lemon juice, 


s 


tightly and simmer for 2 or 3 hours. 


parsley or a pinch of a dried herb suc 
After. browning the squirrels in the fa 
“off if there seems to be too much. 


and liquid. Cover 
The addition of a little chopped 

h as thyme adds to this dish. 

t, some of the fat can be poured 


al Oa 
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FRIED SQUIRREL 


1 squirrel % cup dried bread crumbs 

| tbsp. salt salt and pepper to taste 

1 egg : 2 tbsp. fat or cooking of] 
1 tbsp. milk 


Multiply this recipe, depending on how many squirrels are to be cooked. 
Cut the squirrels into serving-size pieces and soak them in cold water 
containing the | tbsp. salt for about 1 hour. Then remove and wipe dry. 
Beat the egg with a fork until light, and then beat in the milk. Dip 
the squirrel pieces in the egg batter and rol? them In crumbs that have 
been seasoned with salt and pepper. Melt the fat in a skillet and when 
it Ts hot, fry the squirrel pieces, turning them until all sides are 
golden brown. Turn heat down to medium and cook, covered, until tender, 
whic’. will be about 4 hour. Remove the meat from the skillet and‘drain 
on absorbent paper. 


ROAST SQUIRREL 


3 squirrels 4 cup milk 

} cun cocking oi] 4 tsp. salt 

& cup lemon juice _ $ tsp. onfon Juice or grated onion 
2 cups bread crumbs 1/8 tsp. pepper 


4 tsp. olive ofl or bacon fat 


Clean the squirrels and wash them in several waters. Wipe them dry. 
Blend the cup of of] with the lemon juice and marinate the squirrels 

in this for | hour. Meanwhile, combine the crumbs with enough milk 

to mofsten them, and mix in the salt, pepper, and onion juice. Remove 
the squirrels from the marinade; wipe them dry; stuff them; skewer 

body cavities closed; brush them with the olive of] or bacon fat, and 
place them in a roasting pan. Roast uncovered in a medium oven 325 
degrees until the fork test indicates they are tender, which will be in 
about an hour. Baste every 15 minutes with the bacon fat. Serve with 
pan gravy. If a few mushrooms are available, slice and saute them, and 
add them to the stuffing. 


SQUIRREL CASSEROLE 


2 squirrels, cut up into pieces | tbsp. butter or 1 slice bacon 
4 cup flour 1 small onion, chopped 
% tsp. salt 6 mushrooms, sliced 


Dash of pepper 


Roll the squirrel pieces in seasoned flour. Saute the onion and mush- 
rooms in the butter until lightly browned. Remove the onion and mush- 
rooms from the skillet, and brown the Squirrel pieces in the drippings, 


CONES ceeks 
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Squirrel Casserole continued... 


turning to brown all sides. Put the squirrel pieces in a casserole and 


add: 
4 cup stock or 1 chicken boullion 6 peppercorns 

cube in + cup water 1 stock celery, chopped 
% cup dry white wine 1} sprig parsley, chopped 


1 slice lemon 


Cover the casserole and bake in a moderate 350 degree oven until] the meat 
is tender, which will be about 1 hour. Add the mushrooms and onions. 
Thicken lightly with flour and add 4 cup sour cream. Return casserole 
to the oven for about 10 minutes more. 


SQUIRREL POT PIE 


4 squirrels, cut in serving-size pieces 
4 cup flour 
k tbsp. outter 


Wash the meat and wipe it dry. Dredge in flour, and fry in butter, 
turning the pieces until golden brown on all sides. Do not let the 
butter burn. Transfer the meat to a pot with a cover and add: 


1 qt. boiling water & lemon, sliced very thin 
] large onfon, minced, and sauteed T tsp. salt 

in the butter in which the squirrels 4 tsp. pepper 
- were cooked % cup sherry or white wine 


Cover the above and allow it to stew slowly for an hour. While this is 
going on, make some dumplings: 


2 cups all purpose flour 3 tbsp..butter or shortening 
3 tsp. baking powder 1 cup milk 
I tsp. salt 


Sift dry ingredients together and blend in the melted butter until the 
mixture resembles a coarse meal. Add the milk and mix quickly with a 
fork until blended. Rol] thickly and cut into small rounds. Lay the 
dumplings on the squirrel meat in the pot. Cover, and allow the food 
to boil for 15 minutes. Put the squirrels in the centre of a hot 
platter and arrange the dumplings around them. Thicken the gravy with 
| tbsp. browned flour that has been browned in 2 tbsp. butter In the 
skillet. Pour the gravy over the meat and serve as hot as possible. 


e125 
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PORCUPINE 


Remove as much fat from carcass as possible, also the scent glands 
deep in the arm pit of the front legs. (Incidentally, these glands 
are also found on rabbits, squirrels and beaver.) Soak meat 24 hours 
in salt water. Parboil meat to be used 30 to 45 minutes (reduces 
toughness on older animals). Brush with melted butter or bacon fat, 
season with pepper and possibly oregano or marjoram. Fry in a greased 
frying pan until browned. 


DEEP FRIED PORCUPINE 
Prepare as for porcupine except dip sections of meat in beaten egg 
and roll in breadcrumbs or cornmeal and fry in deep of] or melted 
bacon fat, 


PORCUPINE SHISHKABOBS 


Prepare as for porcupine. Alternate soaked smal} pieces of meat and 
small slices of liver with bacon and tomatoes and mushrooms on skewers, 
baste with a sauce of your choice. 


PORCUPINE LIVERS 


Trim of f any excess fat or tissue, slice to desired thickness, dust 
with flour, season with salt and pepper and fry as you would calves 


liver. John S$. Petroff 
BEAVER MULLIGAN 

Soak meat in salt water overnight to get rid of the wild taste. Cook 

as you would any stew adding water, potatoes, turnips, ontons or any 


vegetables desired. 


BEAVER TAIL BEANS 


Blister tail over fire until skin loosens. Pull skin off. Boil big 
black pot of beans. Add beaver tail. Add onion and bury In good hot 
ashes ina pit for several hours. 


MUSKRAT (MARSH RABBIT) 


After skinning and cleaning the animal, be sure to remove all glands 
and fat. There also wilj be some white tissue Inside each leg, and 

this should be removed. Then cut the animal into convenient pieces 

and soak in a saited water overnight. 


=-]3~ 
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BAKED MARSH RABBIT 


Parboil the meat for about half an hour. Drain it, and dredge in seasone 
flour. Put the meat in a pan and add 4 cup vinegar and % cup water. Lay 
bacon slices over the meat, and bake until tender. 


BRAISED MARSH RABBIT 


Roll the meat in seasoned flour or in a mixture of seasoned flour and 
corn meal. Fry in hot fat until golden brown. Then add + cup water to 
the skillet; cover it and simmer until done, which will be in about half 


_an-hour. Put a few onions, tomatoes or other vegetables in with the 


meat if desired. 


BAKED MUSKRAT 


Bread Dressing: 

2 cups dry bread ' $£ tsp. salt 

3 tsp. ground sage 4 tsp. pepper 
} medium onion 


Meat is best in early spring. Soak cleaned carcass in salt water over- 
night. Drain and dry. Stuff with bread dressing. Bake in covered 
casserole for one hour at 350 degrees. 


GROUNDHOG 


Groundhog, or woodchuck, tastes about like squirrel, especially if you 
get a young one. There is no reason why this tasty little target should 
not be good, because he enjoys the same grassy diet that rabbits and 
cattle do. After he has been skinned and cleaned, be sure to remove the 
glands (un the inner side of the forelegs). All fat should be trimmed 
off, and the animal should be soaked for several hours In cold salted 
water. Then he should be parboiled for 4 hour to remove any rematning 
fat. Then he can be cooked in the same ways that have been described 
for preparing rabbits, squirrels and other small four-footed game. 
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BIG GAME 


GAME STEW 


Cut game into serving-size pieces. Dredge in seasoned flour and fry 
in hot fat until well browned. Then put the game in a Dutch oven or 
large casserole. In the remaining drippings in the pan, saute the 
following: 


% cup chopped celery + cup rice 
& cup chopped parsley 


Stir this in the hot fat until the rice is evenly browned. Add 2 
cups water and boil for about 10 minutes. Pour this over the game. 
Now you wil] need: 


6 medium-sized onions 2 tbsp. tomato catsup 
6 whole cloves % lemon, sliced 
+ tsp. dried herbs 2 tbsp. butter 


] small bay leaf 


Stick a clove in each onion and add them to the pot. Add everything 
else, Add enough water to cover. Cover the container tightly and 
cook over slow heat for 2 or 3 hours, until the meat is tender. Add 
more water (or a little wine) if needed. Make a paste of about 2 tbsp. 
flour in a cup of water, and stir this into the stew to thicken it 
slightly. Test for seasoning, and add more if necessary. 


BRUNSWICK STEW 
4-5 lbs. game cut in serving 2 cups corn 
pieces salt and pepper 
Diced bacon liberal dash of thyme 
3-4 onions, sliced Cayenne pepper or pod of dried 
2 quarts tomatoes red pepper 
4 potatoes, raw, peeled and 2 cups lima beans 


cubed 


In Dutch oven, brown the game and bacon, adding onions near the end of 
the browning. Pour over the liquid from the tomatoes, adding enough 
water to cover the game in the kettle. Season with salt and pepper, 

and set over slow coals to simmer until the meat is tender. The longer 
and slower this stew is cooked, the better. Add the corn and lima beans 
to the kettle and check the seasoning. Simmer until the vegetables are 
tender. Squirrel, rabbit, pheasants, grouse are all likely candidates 
for this classic hunter's dish. Since this freezes well, it can be 
prepared in advance. 
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WILD GAME BURGERS 


2 lbs. finely ground lean game 1 egg, beaten 
meat 1/3 cup milk 
t Ib. suet seasonings 


1] small onion, chopped 
1 cup breadcrumbs 


Mix well, form patties and place on broiler rack. Broil 4-5 inches 
from the element turning once. Baste with barbecue sauce. 


WILD GAME RAGOUT 


3 Ibs of venison, elk, caribou, 1} can tomatoe soup 
moose or antelope 14 qts. water 
3 tbsp. olive oi] 2 tsp. bourbon 
3 large onions, chopped & cup beer 
5 garlic cloves, crushed 1 tsp. salt 
+ Ib bacon, chopped $ 1b. fresh mushrooms, sliced 


] tsp. curry powder 


Cut meat in cubes about 14 inches square. Heat olive oi] in electric 
skillet and add meat, onion, garlic and bacon. Cook until all] is richly 
browned, stirring frequently. Add all other ingredients except mush- 
rooms; cover and simmer for 50 minutes. Add mushrooms; cover and 

simmer for 10 minutes more. 


KLONDIKE STEW 


2 Ibs lean wild game or beef ] tsp. sugar 

cubed Husky pinch salt and pepper 
4 cup butter Pinch each, nutmeg, thyme, and 
24 cups beef stock cayenne 


carrots, coarsely cut 
parsnips, sliced 
stocks celery, diced 
potatoes, cubed 

small turnip, cubed 


2 tsp. lemon juice 

] medium onion, chopped 
+ clove garlic 

& cup tomato juice 

] tsp. vinegar 


Ni Wo Wa 2 


Flour and brown cubed meat in butter. Add stock, lemon juice, onion, 
garlic, tomato juice, vinegar and seasonings. Cover pot tightly and 
simmer for 2-23 hours. Add vegetables, stir and cook for | additional 
hour or until vegetables are done. Thicken the juice with a flour-water 
mixture and serve. 


-16- 


020.png 


ROAST - WILD GAME STYLE 


5 lbs. roast - moose, venison & tsp. cinnamon 
or reindeer 1/8 tsp. cloves 
4 strips salt pork 1 tbsp. shortening 


Dash salt and pepper 


Lard meat with salt pork. Rub roast with salt, pepper, cinnamon, 
cloves and shortening. tn a greased dutch oven, sear the roast on all 
sides. Place in a 225 degree oven and roast for 50 minutes per pound. 
This will result in rare, juicy and tender meat. !f you enjoy your 
meat well done, roast a little longer increasing heat to 300 degrees 
for the last hour. 


ANTELOPE, VENISON OR ELK SWISS STEAK 


14 lbs. round steak & cup tomato sauce 

Husky pinch salt and pepper 1 tbsp. Worcestershire sauce 
1 large onion, chopped % cup celery, diced 

] cup tomatoes 14 cup mushrooms 


Prepare meat by cutting 14 inches thick and 4 inches square. Dredge 
with flour and season with salt and pepper. Tenderize with a meat 
pounder or back of a knife. Brown in a heavy pan. Season to taste. 
Layer remaining ingredients between meats. Simmer slowly for 1 hour 
or until meat is fork-tender. This dish is ideal for pre-preparation 
and reheating before serving. 


STEAK DELICIOUS 


1 pkg. dry onion soup 2 tbsp. water 
2 Ibs. game steak (caribou, 1 carrot, diced 
moose, venison or round steak) 


Pour + package dry onion soup on a good sized piece of heavy foil, 
lay unsalted steak on top, pour the remainder of the soup on top of 
steak, add the water and diced carrot. Fold the foil securely around 
the meat to avoid loss of juices. Bake in hot coals of campfire for 
14 hours or in a 450 degree oven. Test carefully by piercing top of 
foil with a fork. 


HINT: Tuck a couple of plastic trash bags in your pocket when you go 
hunting. Sit on one to keep dry, or if you must cross a stream, 
pull them on like hip boots and wase across without getting your 
feet wet. 
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ROAST VENISON SADDLE 


Marinate the meat for 24 hours in the following: 


2/3 red wine bit of garlic 

1/3 water (enough to cover) pinch of thyme 

1 sliced onion 2 bay leaves 
NO SALT 


Remove the fat, lard the saddle generously with salt pork and insert 

a few slivers of garlic in knife incisions. Roast in 350 degree oven 
25 minutes to the pound, basting Frequently with the drippings or warm 
red wine, Remove meat to an oven proof platter and keep in the oven. 
Skim most of fat from drippings and add: 


] glass red wine 4 oz tart jelly 
1 tbsp. brandy same amount of sour cream 
1 tsp. Worcestershire sauce 


Stir slowly as the mixture comes to a boil. Let the gravy reduce, then 
thicken slightly with paste of flour and cold water. Serve this superb 
gravy Separately. 


ANTELOPE STEAK 


Cut a 2 1b. steak about | inch thick, and slice into convenient serving 
Pieces. Heat about 2 tbsp. of shortening in a skillet. After pound- 
ing flour into the meat, brown the segments well in the hot shortening. 
Add 13 cups of water and simmer for % hour. Salt and pepper the meat 
and add a can of cream of mushroom soup to the skillet. Add another 

13 cups of water and then 1 cup of diced celery and i cup of diced 
onions. Mix well, add a drained can of mushrooms sliced, and cook on 
low heat for 1? hour. 


CHARCOAL BROILED STEAK 


Take well trimmed 1 inch antelope steaks. Soak them in red wine for 
about 10 minutes, then drain off the wine and spread the pieces with 
melted butter. Broil to your taste over a hot charcoal fire, turning 
frequently and basting with the melted butter. 


ANTELOPE STEAK 


Cut an antelope steak about 3 inches thick. Brown it well in hot 
butter after kneading in a good coating of flour. Cover the bottom of 
a baking pan with 14 cups of sour cream, and put in the browned steak. 
To this add } tsp. salt and 1/8 tsp. freshly ground pepper. Spread ¢ 
cup of honey over the Steak, and cover the pan. Bake at 250 degrees 
for 14 hours or until tender. if mixture in pan seems to be drying, 
add more sour cream. 
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ANTELOPE STEAK 


Slice antelope steaks about 3/4 to | inch thick from the high part of 
the round. These will be pretty lean, so put a little bacon fat into 
an tron skillet and heat until it begins to smoke. Quickly sear both 
sides of the steaks to hold in the Juices. Add thinly sliced potatoes 
for pan-browned spuds. 


BEAR STEAK 


Marinate a bear loin steak overnight or for about 24 hours, and wipe 
it dry. Meanwhile make a sauce as follows: 


4 ontons, sliced 3 tbsp. finely chopped chives ee 
3 tbsp. butter 1 tsp. prepared mustard wht 
1 cup water 2 tbsp. tomato paste 

salt and pepper to taste 1 dash Worcestershire sauce 


1 garlic clove, mashed 


Saute the onions in the water and butter until tender, and until the 
water has nearly boiled away. Season with salt and pepper. Add 
remaining ingredients (some of which may be left out if not handy) and 
simmer for a few minutes, adding a little more water if necessary. 
Broil the bear steak to the desired degree of doneness. Transfer it 
to a platter and pour the sauce over it. Top this with mushrooms 
sauteed in butter, if available. A sprinkling of chopped parsley 
also helps. 


BEAR STEAK CASSEROLE 


Marinate the steak overnight; wipe it dry, and cut it into 2 or 3 inch 
squares. Roll these in flour and fry ina little fat in a skillet 
unti] well browned. Transfer the meat to a casserole and pour over it 
the following mixture: 


+ cup water + tsp. ground bay leaves 
1/3 tsp. garlic salt 1 onion, chopped fine 
: dash of pepper 


Cover the casserole and bake for | to 14 hours at 325 degrees adding 
a little more water if necessary. This recipe can also be prepared 
outdoors in a Dutch oven. 


WARNING: With bear meat, like pork, there is a danger of trichinosis if 
the meat is cooked rare. Marinades can be used. 
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BEAR STEAKS 


Place the steaks in a solution of equal parts vinegar and Claret, 
seasoned with sliced onion, cloves and mace. Bring it to a boil and 
set aside overnight. Lift steaks from solution and broil over a 
quick fire. 


BEAR POT ROAST 


Marinate a rump roast overnight; dry it; and sprinkle it with flour 
seasoned with garlic salt and pepper. Put 2 tbsp. vinegar (or fat) in 
a Dutch oven, and sear the meat on all sides. Cover, and cook at 
about 325 degrees until tender - about 30 minutes per pound of meat, 
Add enough water from time to time to prevent the meat from sticking 
to the pot. About an hour before the meat is done, add. some peeled 
raw parsnips, carrots or potatoes. 


If you like a cream gravy with this, put about 2 tsp. flour into a 
little hot fat in a skillet and mix the two together, adding just enough 
fat for it to be absorbed Into the flour. Then add some milk (or 
evaporated milk and water) and stir until the gravy thickens, adding 
enough milk to arrive at the right consistency. Add seasoning to taste. 


If you have any dried rosemary, thyme, or other suitable herbs, add some 
to the roast. {You can be a bit generous with it.) If you have a can 
of pineapple that is not needed for anything else, broil a few slices 
and serve them with the roast. 


BEAR FEET 


Place the feet on a forked stick and singe the hair off in the camp 
fire. Boil] in water to loosen skin. Wash the feet good and boil 
awhile. Good served cold. 


ROAST BEAR MEAT 


3-4 1b leg roast (must be young) 


Wipe roast well. Place in large bowl and cover with 4 cup vinegar 

and $-cup wine. Let stand three hours. Save liquid. Season roast 
with salt, pepper, allspice, garlic, thyme and marjoram, Sear in Dutch 
oven. When browned well, add vinegar and wine liquid. Cook very 
slowly for 3 or 4 hours or until very tender. 


BEAR STEAKS 
Rub bear steaks with sliced onion and spread with butter generously. 


Sprinkle with salt and pepper. Broil in hot oven turning once while 
cooking. Bear should be young and tender. 
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BEAR STEAKS 


Pound seasoned flour into bear steaks with rolling pin or meat 
pounder. Sear on high heat until well browned on both sides. 
Cover. Reduce heat and cook unti] tender. Season flour with 
powdered ginger, cloves, salt, pepper and other spices desired. 


Marinate a thick bear steak overnight. Wipe it dry, and sear it on 
both sides in a Dutch oven with a little cooking oj] or bacon fat. 
When seared, add the following: 


% tsp. garlic salt 
Dash of pepper 
% tsp. chili powder 


Cover and let simmer for about 2 hours. Then add: 
3 or 4 large onions, sliced 2 cans tomato soup 


Continue cooking until the onions are done. If you desire the sauce 
to be thicker (like a gravy) stir 1 tbsp. flour with water to make a 
thin paste, and stir this into the ingredients in the pot until the 
mixture thickens. Add a little more water if the juices get too thick. 


BEAR STEW 


You can use one of the less tender cuts for this. Marinate the 

meat overnight; wipe it dry, and cut into 14 inch cubes. Roll these 

in seasoned flour. (An easy way to do this is to season the flour 

and put it in a strong paper bag with the meat. Hold the bag closed, 
and shake.) Sear the meat thoroughly in a heavy skillet to which about 
2 tsp. bacon fat have been added. Then add the following: 


2 cups dry red wine (to barely cover) T small bay leaf . 
] garlic clove, finely chopped Pinch of thyme one 


Bring this to a boil, cover tightly, and cook slowly for about 3 hours, Jif 


until the meat is tender. Add more wine, if necessary. About half an Kee 


hour before the meat is done, add about 3 carrots and 3 onions, sliced ° 


and sauteed briefly in butter. Include some diced celery, if avall- 
able, 


A stew such as this allows considerable latitude in choice of vegetable 
ingredients. If the onions are small, put them in whole. Add cubed 
potatoes if you wish - or a can of peas or chili beans or tomatoes, 
depending on what you like or what is available. 
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BEAR ROAST 


Boil for 10-minutes in soda water to take away the wild taste. Pour 
off the water and the meat is ready for frying or preserving. 


BRAISED CARIBOU 


3-4 Ib rib roast of Caribou Flour 
salt and pepper to taste 3 tbsp. butter 
] cup canned milk Pinch of garlic 


Rub flour, garlic, salt and pepper well into the meat. Sear al} around 
in the butter. Pour milk into baking pan, making sure there js suffic- 
ient to cover the bottom. Place the meat in the baking pan, cover and 
bake in moderate oven allowing about 35 minutes per pound. Turn meat 
often. Add more milk if necessary. There should be sufficient milk 
left in the pan to make your favourite gravy. 


CARIBOU STEAK 


| Caribou steak, 1 Inch thick Enough flour to dredge 
| large onion, chopped fine % tsp. salt 

3 tbsp. beef dripping % tsp. pepper 

1 cup canned tomatoes & tsp. sweet basi] 

= cup sour cream 


MIx enough flour for dredging with the salt and pepper. Dredge steaks 
making sure to rub the flour well into both sides of the steak. Sear 
the steak over hot fire in heavy skillet, using beef dripping. When 
the steak is well browned on both sides, remove from the pan. Saute 
onions until soft in remaining dripping. Replace the steak in the 
skillet with the onions. Simmer Slowly, about 50 minutes, covered. 
Mix 2 tbsp. flour into the sour cream, add the tomatoes and basil, and 
stir well. Pour over steak, cover and continue simmering about 25 
minutes or until done to taste. 


RIBS OF CARIBOU 


About % dozen short ribs in 4 inch lengths 


chopped onions 
tsp. dry mustard 


tbsp. corn syrup 
cup chopped celery 


l tsp. salt | tsp. Worcestershire sauce 
3 tbsp. bacon fat ] cup water 

4 cup dry wine 4 tsp. pepper 

| tbsp. vinegar A tbsp. flour 

1 2 

t & 


cont... 
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Ribs of Caribou cont. 


Mix the flour with salt, pepper, garlic, dry mustard. Rub this 
mixture on and into meat. Dot it twice. Heat the fat in a heavy 
skillet and sear the floured ribs. Remove and place in roast pan. 
Add chopped onions, to the fat in the skillet, cook and stir until 
soft. Add all remaining ingredients and bring to boiling point. Do 
not boil. Pour over short ribs. Cover roast pan, bake until done to 
taste. Use about 325 degrees to 350 degree oven. Should take about & 
1 hour and 45 minutes to 2 hours. 


CARIBOU 


This takes time to prepare, so start well ahead of time. Put 2 tbsp. 
shortening in a heavy pot. Add 2 cubes garlic, simmer, and remove. 
Add caribou meat cut in cubes, and simmer until done, stirring regularly. 
Add 1 finely cut large onion and simmer, but do not burn. Add 1 large 
can of tomatoes, and 2 smal} cans of tomato paste, salt and pepper, + 
tsp. sugar, and simmer at a very low temperature, for 2 hours. Now 
add 2 cubed large green peppers. Simmer another hour or two until the 
sauce becomes very heavy. Now prepare a large amount of spaghetti by 
boiling in salted water for 20 minutes. Drain. Place in a large 
platter and pour the above meat mixture over it, mixing it at the same 
time. Serve immediately. Venison or moose meat may be substituted. 


GOAT 


Soak your roast in salt water overnight. Then cover it with boiling 
water and let it cook, but not too long, over the camp fire. Or 
roast in moderate oven until] tender. Make a gravy with tomato paste 
and pour it over the roast just before it is done. 


FRIED GAME HEARTS 


Hearts of big game are a rea] treat prepared like this. Clean blood 
clots from inside, and slice off top of heart to remove fat and blood 
vessels. Soak in cold salted water {1 tsp. salt to 1 qt. water) for 

] hour. Parboil hearts 30 minutes. Then cut in 4 inch cubes, season 
with salt and pepper, and- fry in hot grease 15 to 20 minutes, or until 
tender. Cook 4+ Ib. of cleaned hearts per person. 
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HUNTER MULLIGAN 


Use about 4 Ibs. of shank of any big game animal. Be sure bone is wel] 
cracked. Cover with cold water, and simmer with & tsp. salt and 1 tsp. 
Pepper until tender. Then add I can of tomatoes, 1 can peas, 3 slices 
bacon, 4 medium-sized peeled potatoes, and 3 medium-sized onions. 
Potatoes and onlons are quartered, Add more water if necessary, and 
cook slowly until raw vegetables are done. If mulligan Is thin, thicken 
with a little flour and cold water made into a paste, and cook for a 

Few minutes longer. Serves 5 or 6. 


BARBECUED WILD STEAK 


Marinate steak overnight in red wine. Cook on barbecue required length 
of time; last few minutes of cooking brush with home-made barbecue sauce 
or any preferred sauce. Potatoes and carrots cut up small placed 
together on foil with lots of margarine and salt and pepper can be 


cooked on barbecue. Takes about 1 hour. Serve with spanish onions 
marinated overnight in white wine. Makes an excellent Sunday Barbecue. 


Betty Prost 


SWEET AND SOUR DEER RIBS 


3 lbs deer ribs 1 large tin tomato juice 

| tsp salt & tsp dry mustard 

4 tsp or more pepper 3 tbsp brown sugar 

4 cup white vinegar & medium sized whole onions 


3 tbsp melted fat 


Soak ribs in salted water overnight. Then drain well. Mix ingred- 
jents except onions and pour over ribs in roaster. Roast in a hot oven, 


400 degrees until each rib has browned nicely, turning each one. Add 


onions and reduce heat to 350 degrees and roast, uncovered, | hour, 
stirring occasionally. When done, thicken gravy with flour mixed in 
a little cold water, about 3 tbsp. and cook a few minutes more. You 
may use salt pork instead of fat mentioned if you mince it and fry 
lightly before using, and omit salt in recipe. One smali chopped bud 
of garlic may be added if desired. 
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DEER OR ANTELOPE SPARERIBS 


Cut 4 Ibs. ribs into 3 rib pieces. Brown, place in roasting pan. 

Pour over sauce and bake It to 2 hours at 350 degrees in covered pan. 
Uncover last 15 minutes. Sauce: 3/4 cup brown sugar, 2 tbsp. soy sauce, 
3/4 cup catsup, + cup vinegar, 2 cups water. Simmer sauce 5-10 minutes. 


DEER LIVER PATTIES 


} Ib. liver, 4 cup chopped onions, 4 cup fine cracker crumbs, | tbsp. 
milk, 2 eggs, slightly beaten, |] tsp. prepared mustard, salt and pepper 
to taste. Grind coursely and mix other ingredfents with liver. Melt 

3 tbsp. shortening in cast fron fry pan. When hot, drop tbsp. full of 
liver into pan, fry until brown on both sides; 1 1b. of pork to 1 Ib. 
deer liver is good too. Also clove of garlic mixed_in. 


REINDEER STROGANOFF | 


2 Ib. reindeer steak or beef 1 tbsp. dried bel! pepper 
Steak or ground beef % tsp. black pepper 

} cup beef boufllon 1 tsp. sweet basi] 

1 onion, thinly sliced 1 can sliced wild, fresh or 

2 cans (10 oz each) cream of canned mushrooms 


mushroom soup 


Cut steak into 1" x 1" x 4! strips. Brown in bacon drippings on all 


sides. Pour off excess fat. Add remaining ingredients. Mix well. soca 

Simmer, covered approximately 15 minutes, or until meat is tender. 

Serves 4 
ROAST VENISON 

3-4 Ib. venison roast salt and pepper to taste 

5 tbsp. butter hk tbsp. lemon juice 

1 tbsp. dry mustard k tbsp. dry wine 

k tsp. oregano 4 to 5 slices bacon 


% tsp. tarragon 


Mix the butter, lemon juice with the mustard; spread on all sides of 
the roast. Place in roast pan, secure the bacon slices to the top of 
the roast. Sprinkle with salt and pepper, oregano and tarragon. Pour 
the wine over the roast and cover. Roast in 350 degree oven allowing 
30 minutes per pound. Baste frequently and remove cover for the last 
20 minutes. Add water if necessary for basting with the wine. 
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VENISON SOUP 


1 Ib. stewing venison 1 slice bacon 
1 celery stalk } bay leaf, cut into 4-5 pieces 
I medium onion, quartered 4 tsp. thyme 
3 sprigs parsley 6 cups water 
3/4 tsp. mace 1 tbsp. flour 


] tbsp. butter 
$ cup port wine 


Put all ingredients except the butter, flour and wine into a fairly large 
pan. Simmer the mixture for about 2 hours or until the venison is cooked. 
Skim and drain the liquid. Take a few pieces of the meat out of the 
strainer, and keep them hot. Put the rest of the meat (trimmed of bone, 
fat and gristle) back into the liquid, and whirl ft tn a blender until 
the meat is reduced to smal] bits. Pour the mixture back into the pot, 
and bring to a boil. Reduce the heat, add the butter and flour and 

stir until the soup thickens. Add the port wine and pieces of venison 
you saved earlier. Salt and pepper to taste. At this stage you might 
like to add some red currant jeily for flavouring and color [If you wish. 
Preheat the soup plates and serve piping hot from the stove. 


VENISON BOILED TONGUE 


Sérub thoroughly and place in kettle, cover with boiling water. Add 

4 tsp. salt per pound, one or 2 bay leaves, juice of 1 lemon, | tbsp. 
mixed spice, dry celery tips. Bring back to boil and cook from 1% to 
2 hours. Remove skin and root ends. Serve with Horseradish sauce. 


VENISON CURRIED STEW 


4 Ib. less tender cut, In stew l cup green peas 

size pieces ] tbsp. curry powder to taste 
4k carrots 1 tsp. salt 
1 onion 


2 cups cut-up green beans 


Place venison pieces in large saucepan with water to cover, and | tsp. 
salt. Cook over very low heat for 30 minutes. Add the carrots, sliced 
very thin and the onion, cut in eight pieces; also, green beans and peas. 
Now cook very slowly another 4 hour, or until tender. Bring to boil, 
thicken with about 2 tbsp. flour mixed with 1 tbsp. more or less, curry 
powder and dissolve in + cup cold water. Stir until thick, and simmer 
10 minutes longer. 
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VENISON SHEPHERD'S PIE 


2 cups cubed venison 1 cup diced cooked carrots 
1 small onion, minced + cup cooked peas 

| tbsp. shortening 2 cups seasoned potatoes 

1 


can beef gravy 


Brown onion lightly in shortening and combine with gravy, venison, 
carrots and peas; pour into 14 quart casserole, spoon potatoes on top. 
Bake in a very hot oven, 450 degrees for about 25 minutes, or until 
potatoes are lightly browned. 


VENISON STEAKS BREADED IN WINE 


k-8 venison steaks l onion, finely diced 

1 egg, beaten 1 can mushrooms, drained 
1 cup cracker crumbs } cup red wine 

4 cup flour salt and pepper 


Dip steaks in egg, roll in mixture of cracker crumbs, flour, salt and 
pepper. Brown steaks in of], place in baking dish. Cover with onions, 
mushrooms and wine. Bake covered at 350 degrees for 14 hours. Yield 
4-6 servings. 


Christa Marchant 


SWEET AND SOUR DEER STEAK 


Flour, salt, pepper, deer steak; onion (chopped) sauce. Flour, salt 
and pepper pieces of steak. Put layer of steak in baking dish. 
Sprinkle with chopped onions and half sauce. Add layer of steak and 
sauce. Bake 350 degrees for 1 hour. Sauce: 3/4 cup brown sugar, | tsp. « 
prepared mustard, 5 tbsp. vinegar. Blend all ingredients; does 4 large 

pieces of steak. 


VENISON LIVER 


Wash liver carefully, and soak it in slightly salted water for a few 
hours or overnight. Then cut it in thin slices. Season it with salt 
and pepper and dredge in flour. Fry in bacon fat until golden brown. 
Onions may be fried with the liver if desired. A tsp. dried oregano 
or other herb mixed with the flour you dredged the liver in adds to 
the flavor. Some sportsmen like to peel off the tissue after soaking 
the liver in the salted water. Then slice the liver into shoestrings, 
flour and fry it with the onions, add sliced mushroom caps, a very 
thin flour and water paste and | cup of milk for gravy. 
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DEERBURGERS 


Use the lean meat trimmings. Grind 4 parts of deer meat with ] part 

of beef or pork fat, or a little of both. Then shape them into patties 
and fry or broil as you do hamburger. Basting with barbecue sauce. If 
you prefer non-fat deerburgers, leave out the beef or pork fat and sub- 
stitute breadcrumbs and 1 egg for each pound of meat. Also flavor with 
chopped parsley and finely chopped onions. 


BREADED HEART 


Slice the heart thin, and add salt, pepper. and a dash of monosodium 
glutamate. Roll in flour, dip tn milk, and then roll in cracker crumbs. 
Fry in bacon fat or vegetable of] until both sides are golden brown. 
Then turn down the heat and simmer for a few more minutes. Drain on 
absorbent paper and serve while very hot. 


GEER HEART 


One deer heart, 1 cup red wine, 2 tbsp. vinegar, 2 tbsp. flour, 1 sliced 
onion, 1 tsp. salt; 1 tsp. prepared mustard, 1 bay leaf. Cut heart in 
half length-wise and soak in mixture of wine, vinegar, onion, salt, bay 
leaf and mustard for several! hours. Roll heart in flour and sear in hot 
buttered fry-pan. Cook for 5 minutes at moderate heat. 


HEART WITH KIDNEY SAUCE 


Boil the heart and kidneys in water to cover until tender. Allow to 
cool, and slice into bite size pieces. While the meat is cooling, 
saute minced onion in a little butter until the onion is transparent. 
Add the meat to the onion, and add i can of mushroom soup. Salt and 
pepper to taste, and add } cup red wine and I cup of the broth In which 
the meat was boiled. Allow this to simmer for about 15 minutes, and 
serve on rice or noodles. Wiid rice is excellent for this. Saffron 
rice ts a second choice. 


VENISON HEART 


1 venison heart 2 peppercorns 

1 cup red wine 1] tsp. prepared mustard 

2 tbsp. vinegar 1] medium-size onion, sliced 
1 tsp. salt 2 tbsp. flour 


Split the heart in haif lengthwise, and remove all vents and ducts. 
Soak halves in a marinade of wine, vinegar, salt, peppercorns, mustard, 
Onion and bay leaf. Then roll heart in flour and place in buttered hot 
frying pan. Sear all over. Cook for 5 minutes at reduced heat. 
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‘meat balls to pan and simmer another 5 minutes. 


-and the I tbsp. olive of] in the skillet with the Maderia. Simmer about“ 
2 minutes stirring constantly. Pour over the fliets before serving. 


‘berries. Continue to bof] uncovered, without stirring about 5 minutes 


VENISON MEAT BALLS 


3 slices soft bread 2/3 suo finely chopped onion 
& cup water _& cup butter 

1% Ibs. ground venisen 1 tbsp. flour 

2 tsp. salt — 3/4 to 1 cup milk 

+ tsp. pepper Salt and pepper (for gravy) 


Soak bread In water for five minutes. Break into small bits, pressing 
out as much water as possible. Combine bread, ground venison, salt, 
pepper and chopped onion. Blend lightly but thoroughly. Shape into 
smal} balls about | inch tn diameter. Chill for 15 to'20 minutes. 
Brown on all sides in butter, turning frequently. Cover pan. Turn 
heat to low and cook for 15 minutes. Remove meat balis to separate 
pan and keep hot. Add flour, salt, and pepper to pan'drippings, stir 
well. Add milk, stirring constantly and simmer 3 to 4 Minutes. ‘Return 


FILET OF VENISON 


6 ventson filets, cut 2" thick 1 tbsp. olive of! 
Instant meat tenderizer 3 tbsp. Maderia 
(seasoned } 1 tbsp. lemon juice 
Olive oil } firm banana with all yellow peel 
1 clove garlic cut diagonally in slices 


1 tbsp. butter or margarine 


Prepare. the meat as follows: Molsten each side of meat with water and 
sprinkle evenly with the Instant meat tenderizer on all sides, using a 
about 4 tsp. per pound. Plerce meat deeply with a fork at approximately 4% 
4 fnch intervals. Heat the olive of] with garlic in a heavy skillet. fe 
Remove garlic before adding meat to the hot of]. Fry filets. until 
they are brown outside but rare inside, about 20 minutes... Transfer to 
a hot platter and keep hot while preparing the sauce. Add the butter 


Drizzle the lemon juice evenly over the banana slices and fry slices | 
in hot butter until thoroughly heated. Garnish each filet with a banana 
slice and serve with hot Brandied Cranberries as follows: Combine 1 

cup sugar, | cup water, and 1/8 tsp. salt in saucepan. Heat to boiling 
and boil uncovered for 5 minutes. Add 2 cups washed and sorted cran- 


Or until the skins pop. Remove from the heat and stir in 3 to 4 tbsp. fy 
brandy and serve hot with the venison. 4 
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PINEAPPLE MEAT BALLS & CABBAGE 


medium green pepper, sliced 
tbsp. cooking oi] 

Oxo beef cube 

cup boiling water 


2 Ibs. ground moose or deer burger 
] cup break crumbs 

1 beaten egg 

] tbsp. onion powder 


1 tsp. salt tsp. ginger 
black pepper tsp. white pepper 
% tsp, allspice tsp. sugar 


Of] for frying 
1 19 oz can pineapple chunks 
| Ib. cabbage in 14" pieces 


tbsp. soy sauce 
tbsp. cornstarch 
tbsp. cold water 


IND IDND IND DIR Rifee Rt eet sent tenet comet 


Combine burger, breadcrumbs, egg, onion, salt, pepper and allspice. 
Drain pineapple saving juice. Shape meatballs using 2 pineapple chunks 
in centre of each. Fry meatbalis in hot of] 360 degrees until browned. 
Drain on absorbent paper. Saute cabbage and green pepper in 1 tbsp. 
cooking of], Stir in Oxo beef cube dissolved tn boiling water. Add 
remaining pineapple chunks, pineapple julce, ginger, white pepper, sugar 
and soy sauce, Stir in cornstarch mixed with cold water. Bring to a 
boil and cook until thickened. Add meatballs and simmer about 20 
minutes. Serve with rice. Makes 4-5 servings. 


POYHA (MEATLOAF) 


1 Ib. ground venison 2 eggs 

] can whole kernel corn + cup cornmeal 
1 small onion, chopped + cup water 

I tsp. salt 


Measure the cornmeal and place in smal} bowl. Add the water and stir 
to mix. Allow to stand. Brown the venison in fat. When meat is 


thoroughly cooked add the corn and onion. Cook 10 minutes. Add the 


salt, eggs, and cornmeal - stir wel!. Cook another 15 minutes. Put 
in greased load pan and hake 30 to 45 minutes at 350 degrees. Serve 
with cheese sauce or mushroom soup. 


FORCEMEAT BALLS 
Chop up # 1b beef suet, a little lemon peel and parsley together. Mix 
with a bowl full of bread crumbs and salt and pepper. Moisten with the 


yolks of 2 eggs and a few drops of lemon juice. Roll in flour and Fry 
crisp. 
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VENISON HAMBURGER 


1-2 1bs. ground venison ee ‘} small onion, chopped 


4 Ib. ground pork fat. 4-5 red tomatoes, chopped 

1 small hot red. pepper 1 can consomne 

1 sweet red pepper, chopped ‘salt as 
1 green pepper, chopped _ fresh ground black pepper 

l clove garlic, crushed : 1 tbsp. paprika =~ 


Saute vegetables ina little hot fat. Add meat and pork fat and stir 
to Separate meat pieces. Add consomne. ‘Cook, stirring often until done. 
Season to taste with salt and pepper. 


VENISON GOULASH 
14-2 lbs. cubed venison - Tae 1 tsp. paprika 
2 tbsp. fat 2 cups dairy sour cream 
1k tsp. salt 1 pkg. onion soup mix 


1/8 tsp. pepper 


Brown meat in fat; sprinkle with salt, pepper and paprika. Beat sour 
cream and soup mix with egg beater; pour over meat. Cover and simmer... 
until tender. _ Serve over mashed potatoes, rice or noodles. 


SPICY VENISON POT ROAST 


3-4 Ib. venison roast 1 tbsp. brown sugar 
2 large onions, sliced 2 tbsp. vinegar 

1 clove garlic 1 tsp. salt 

] cup stock or water 3 tbsp. catsup 

2 bay leaves + cup raisins 


3uttered noodles 


3rown meat on all sides in heavy kettle. Add onions and garlic: brown: 
lightly. Add liquid and bay leaves. Cover and cook over low heat for 
*ne hour. Add vinegar and brown sugar; continue cooking one hour 
longer. Add salt, catsup and raisins and cook 4 hour longer, or until 
‘ender. Place roast on serving platter: surround with buttered noodles 
ind spoon on sauce. ne : 


te eee 


'ipe a rump roast of venison well with a towel dipped in warm water n 
nd dry thoroughly. Place fh roasting pan with a tbsp. of dripping. 
ard the upper side of the meat thickly with salt pork. Make incisions 
n the meat in which you place pieces of salt pork. Now make a paste 


CONE. ces 
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Roasted Venison cont, 


of flour and water to forma 1 inch cover over the roast. Cover the 
paste, lay a thickness of brown paper. Place the. while roast In a hot 
oven untl}i the paste is well hardened. Then reduce oven heat slightly 
and continue roasting - 20 minutes per pound. Twenty minutes before 
meat is done increase the heat, remove the paste and paper, dredge with 
Flour, and baste well until it is a delicate brown. Remove from oven 
and serve. 


VENISON STEW KUKOLSKY 


14 Ibs. venison stew meat l tsp. salt 

lt onion sliced 12 dried prunes, pitted 

2-6 cloves garlic, as desired % cup red or white dinner wine 
2 whole cloves or sherry 


2 whole allspice 


Combine all ingredients; cook slowly until! prunes are well cooked and 
lose shape and venison is tender, about 2 hours. Taste, add salt if 
needed. Add extra wine at last minute to enhance the wine flavor. 


Serves 4, Mrs Joan Wilson 


VENISON SIRLOIN STEAKS 


2 venison sirloin steaks, cut one 3 tomatoes 

inch thick 2 tbsp. green onion 
+ cup salad of] % cup bread crumbs 
+ cup lemon juice + tb. mushrooms 
3 tbsp. butter or margarine 


Trim fat from steaks and wipe with damp cloth. Cut edges of steaks at 
ane inch intervals. Place In shallow pan. Mix oil and lemon juice. 
Pour over steaks. Cover dish and refrigerate overnight. Remove from 
marinade and pat dry. Preheat oven to broil. Arrange steaks on broiler 
pan about four inches from heat. Broil seven to ten minutes on one 
side. Melt butter. Cut tomatoes in half and sprinkle cut side with 
onfons and crumbs mixture, Wash and dry mushrooms. Arrange tomato 
halves and mushrooms around steaks. Drizzle vegetables with butter. 
Turn steaks. Broil five to seven minutes longer or until steaks are 
cooked and vegetables tender. 
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MARINATED VENISON CHOPS 


8-10 venison double loin chops, 1 tsp. oregano 

cut 1 Inch thick # 1b. salt pork, sliced 
1 cup white wine vinegar 2 large onions 
2 cups water 14 cups sliced carrots 
4 clove garlic 1 cup frozen peas 
3 tbsp. minced parsicy 1 cup Sauterne wine 


1 whole clove 


Wipe chops with damp cloth. Trim off fat. Slash edges of chops at 
one inch Intervals. Arrange in shallow utility dish. Bring vinegar 
and water to boll; add pared garlic, parsley, clove and oregano. Cool. 
Pour over chops. Cover dish. Marinate in refrigerator overnight. 
Remove from marinade, but reserve one cup marinade. Place salt pork 
in Dutch oven. Fry until fat starts to flow. Add chops with onion 
and brown chops on both sides. Preheat oven to 300 degrees. Drain 
fat from chops, but leave salt pork in Dutch oven with chops and onion. 
Add reserved marinade. Cover and bake 60 minutes. Add carrots, peas 
and wine. Cook 60 minutes longer. 


DEER SCRAPS GOURMET TREAT 


This is ideal for scraps or poorer cuts of elk, deer or moose. 
5 Ibs. meat, cut into 2 fnch chunks and 1 1b. fresh beef suet. 


Put this into a heavy pot with 4 inches of water and simmer for 2 hours. 
While the meat simmers, quarter an onion and cook in 3 cups of water. 
Grind the meat, suet and onion using the coarsest cutting head on the 
grinder. Add 1 cup of quick=cooking oatmeal to the onion water, simmer 
for five minutes, and add the oatmeal to the shredded meat. Let the 
mixture cool just enough to handle, then kneed in the fol lowing: 


2 tbsp. sait h tsp. allspice 
1 tbsp. black pepper & tsp. nutmeg 


3 tbsp. cinnamon 


While still warm, pack the sausage into bread or cake pans, cover and Reais 
age for 24 hours In the refrigerator. Cut into meal sized bricks, | ‘we? 
wrap well In heavy foil or freezer paper and freeze. To cook, lightly 
grease a hot skillet and drop In one of these bricks, breaking it up 
as it browns. Stir occasionally. Serve this hash-like sausage piping 
hot with warm bread and lots of honey or syrup. A dash of catsup will 
enhance the meat too. : 
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POT ROAST OF VENISON 


Haunch or loin of venison 2 bay leaves 

Salt Pork 2 strips lemon peel 
3 medium size onions Salt ; 
2 small turnips 8 peppercorns 

k stalks of celery or parsley Dry red wine 

Pinch of rosemary Seur cream 


Pinch of thyme 


Trim carefully and remove al] surplus fibres, skin and fat from venison. 
Prepare and lard with salt pork. Place the sliced vegetables and 

finely chopped herbs in a dutch oven with equal parts of red wine and 
water, bring to a boil, and let simmer for 30 minutes. Add the larded 
venison and cover. Simmer for 2 hours. Remove meat, strain the sauce, 
and place venison in a roasting pan. Pour the strained liquid over the 
roast, adding 4 cup of sour cream, and cook slowly until well done. 


VENISON CHOPS 


After most of the fat is trimmed off, the chops can be peppered 
slightly and broiled as lamb or pork chops are. If the chops may be 
a bit tough, after marinating they should be dried with a cloth and 
placed in a pan with seasoning of salt, pepper and oregano, thyme or 
rosemary. The chops then are sprinkled with a tenderizer and with 
olive oi] and are placed in the refrigerator for a few hours. Then 
they can be rolled in cracker crumbs or flour before broiling or 
frying. Venison is best when cooked on the rare side. 


VENISON SWISS STEAK 


2 14 1b. venison steaks cut in 2 tsp. spaghetti sauce seasoning 
half 2 small bay leaves 
flour salt and pepper 
butter or margarine ] cup Burgundy, Claret or other 
1 (1 3/8 oz) pkg dry onion soup red dinner wine 
mix 1 8 oz can tomato sauce 


Dredge meat in flour, melt butter in heavy skillet; brown meat over 
medium heat (350 degrees in electric skillet). Add soup mix, spaghetti 
sauce seasoning, bay leaves, salt and pepper; pour over wine and tomato 
sauce. Simmer, covered 30-45 minutes, or unt!1]1 tender. If sauce seems 
too thick add a little more wine or water. This makes an exceptionally 
good gravy with rice. Serve with buttered fluffy rice to which pine 

nuts have been added. With this | like a green salad, possibly just 
lettuce, parmesan cheese and wine vinegar and of] dressing. “A wine 
pudding dessert might do nicely with this dinner and a Chianti or Burgundy 


wine. Mrs. Joan Wilson 
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VENISON LOAF 


2 Ibs. ground venison | onion, chopped fine 

3/4 1b, lean ground pork | 3 tbsp. parsley chopped fine 

2 eggs, slightly beaten | 3 tbsp. grated, Parmesan cheese 
1 cup fresh breadcrumbs $ tsp. oregano 

2 cups milk 2 tbsp. bacon, fat 

2 tsp. salt 1 (8 oz) can tomato sauce 


Combine first 10 ingredients thoroughly. Press firmly into a large 
loaf pan, spreading the top with bacon fat. Bake at 375 degrees for 
4O minutes, Pour the tomato sauce over top and bake 20°25 minutes 


longer, 
VENISON STEW 
2 Ibs. venison stew meat 1 tsp. salt 
3 tbsp. margarine % tsp. pepper 
2 onions, chopped k tomatoes, sliced 
} tsp. mustard 1 cup mushrooms 
1 tsp. brown sugar 1 tsp. vinegar 


% cup flour 


Melt margarine, and brown onions with mustard and sugar. Dip meat in 
flour mixed with salt and pepper. Brown with onions. Put into stew 
pot, lay sliced tomatoes and mushrooms over it, sprinkle with the 
vinegar and stew slowly about 3 hours. 


VENISON ROAST 


1 Teg venison I tbsp. instant minced onion 
ld cups red table wine sliced side bacon 

14 tsp. ginger 14 cups water 

2 tsp. salt % cup currant jelly 


% tsp. pepper 
1 clove garlic or 1/8 tsp 
- garlic powder 


Trim leg of venison, removing fat, skin and any dried pieces. Wipe 
with damp cloth. Make a marinade of the wine, ginger, salt, pepper, 
garlic and instant minced onion. Pour over meat, cover and refrigerate 
overnight, turning several times in the marinade. Drain well next day, 
saving marinade. Place roast in a shallow pan, covering top with 

bacon strips, and adding water. Roast in a 450 degree oven for + hour 
to brown, then lower heat to 400 degrees. Pour part of marinade over 
roast, then continue roasting for 20 minutes per pound, basting with 
remaining marinade, Gravy may be made from pan juices, adding jelly 
slowly, and.stirring over low heat. 
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VENISON SAUERBRATIN 


2 Ibs. venison chuck, round or 3 tbsp. fat 
rump roast 6 carrots 
1 cup vinegar 6 onions 
6 peppercorns } cup sliced celery 
5 whole cloves i tbsp. sugar 
3 bay leaves 10 gingersnaps, crushed 


water to cover 


Trim all visible fat from venison. Place venison in glass dish with 
cover. Add peppercorns, cloves, and bay leaf to vinegar and pour over 
meat. Add enough water to cover meat. Cover dish and refrigerate. 
Allow to stand for at least 5 days. Remove meat from marinade. 

Reserve the liquid for gravy. Heat fat in heavy. frying pan. Brown meat 
on both sides. Add vegetables and 2 cups of vinegar marinade. Simmer 
until meat and vegetables are tender, approximately 14+ hours. Remove 
meat and vegetables from pan. Add sugar and gingersnaps to remaining 
liquid to make gravy. 


“ROAST VENISON 


Use a tender cut from the leg, loin or rib. Lard the roast by piercing 
meat every few inches with long thin knife or skewer and pushing #!! 
strips of chilled salt pork into incisions. Or - wrap slices of salt 
perk or bacon around the meat and fasten with string. Sprinkle larded 
meat with garlic salt, pepper and flour. Roast at 350 degrees 20 to 

25 minutes per pound, or until meat thermometer registers rare or 

medium rare (use beef readings). Baste frequently with melted ‘bacon fat. 


DEER STEAK 


3 Ib. round deer. steak 1"! thick 3% tsp. garlic powder 
3/4 cup flour 3 tbsp. butter 

2 tsp. salt 1% cups beer 

4 tsp. pepper 2 tbsp. tomato paste 
1 bay. leaf 1 clove 

6 potatoes 12 small onions 


Cut steak into 6-8 serving pieces. Season the flour with salt, pepper 
and garlic powder, pound into steak on both. sides. Melt butter in Dutch 
oven and brown steak on both sides. Add beer, tomato paste, bay leaf | 
and clove. Cover and cook over low heat 1 hour. Add potatoes and 
onions, cook covered 25 minutes or until vegetables are tender. 
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ROAST MARINATED VENISON 


3~5 Ib. roast, boned Fat bacon 

Marinade: potas 

% cup red wine, or wine vinegar 4 tsp. black pepper 

3 cups water 374 slices of lemon 

} cup tomato or apple Jule 1 Targe bay leaf 

3 tbsp. sugar 4 cup chopped celery and onions 
4 tsp. salt og gerlic clove, crushed 


Wipe meat dry. Place In a large bow!. Mix marinade Ingredients and 
pour over meat. Cover and refrigerate for 24 hours, turning frequently 
so marinade can penetrate. Before cooking drain and save marinade. 
Place on rack In shallow pan and cover with fat bacon. Roast for 30 
minutes at 325 degrees, then begin basting with heated marinade every 
1§ minutes, allowing 20°25 minutes per pound. 


VENISON BURGERS 


2 lbs. ground venison t tsp. thyme . 

4 Ib.° ground pork or mild sausage “£ tsp. monosodium glutamate: mea 
1} medium'onion, chopped — 2 eggs, beaten 
1/8 tsp. black pepper wor” 2 thsp. melted fat” 

¢ tsp. marjoram $+ cup sweet cider 


Blend venison, pork and chopped onion together. Add seasonings and 
beaten eggs. Blend well. Form into smal] patties, about 3/4" thick. 
Brown hamburgers on both sides in fat. Cover, reduce heat to low, and 
simmer for 10 minutes. Turn hamburgers. Add cider, cover, and simmer 
10 minutes more, : 


VENISON CHOPS 


Cut meat into smal? chops about I'' thick, and about 4-5 inches long 

with no bone, and trim. .Take the trimmings and bones and put In a pan 
with leftovers of bacon or ham, 2-3 onions and salt and pepper and cover 
with cold water. Bring to the boil and simmer for 3-4 hours. Then 
strain and put away to set and allow the fat to be removed. Fry onlons: 
in pan with 4 1b. butter to a delicate brown. Now into a casserole or 
beanpot put the liquid which was obtained from the bones, having thicken:. 
this with. flour to make a very thick gravy. Place the chops, which have 
been dipped In breadcrumbs, seasoned with salt: and pepper and fried in 
butter to a delicate brown in the bottom of the casserole, then a layer 
of onions, and continue until the dish if full, allowing room for a good 
covering of gravy. Cover and cook In a very slow oven for 3-4 hours or 
untit meat is tender. Serve with forcemeat balls, erfsp bacon and red 
currant Jelly. (Recipe for forcemeat halls on page 30.) 


Oh/ be 
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DEER TOMATO BEEF 


14 Ibs boneless deer steak, not fat, tenderized by pounding with back 
of heavy knife and pounding in 4 tsp. meat tenderizer. 


1 tbsp. cornstarch | green pepper, sliced 

2 tbsp. of] 4 1b. fresh mushrooms, sliced, or 
3 tbsp. soy sauce 1 can sliced mushrooms 

Dash of freshly ground pepper 6 green onions, cut in 4!' pieces 
% tsp. ground ginger 3 tomatoes cut in wedges 


Partially freeze beef slices which have been well pounded to tenderize. 
Cut diagonally in 4" strips. Combine corn starch, | tbsp. ofl, soy sauce 
and pepper in bow]. Add beef and coat well. Let stand several hours 

in refrigerator. Drain and save marinade. Heat ginger in remaining 
tbsp. off in electric skillet at 350 degrees. Add beef; and stir-fry 
till brown 5-6 minutes, push to one side, Add green pepper, mushrooms 
and onions. Cook until tender crisp 2-3 minutes, push to one side. Add 
tomatoes; cover and cook 2 minutes, pour reserved marinade over meat, 
Cook and stir until thick. Moose or elk can also be used in this recipe, 
making sure meat is one of the better cuts and cut thin. 


VENISON POT ROAST 


3-4 tb venison roast 1 tsp. parsley flakes 

t cup cubed salt pork or mild bacon % tsp. thyme 

2 tbsp. butter 1] cup tart fruit juice or cider 
6 carrots l tsp. salt 

6 onions 4 tsp. pepper 

6 potatoes 14 cups water (hot) 

} stalk celery, sliced 3 tbsp. butter or drippings 


Lard the roast well by inserting cubes of salt pork into smal! cuts 

in the roast. Heat butter in a Dutch oven or deep casserole and brown 
the meat on all sides. Add hot water, fruit Juice, celery, parsley, 
thyme, salt and pepper. Cover and simmer gently for 3 hours on top of 
the stove or in the oven at 350 degrees until the meat is tender. If 
the liquid gets too low, add water. About one hour before meal is to 
be served, add peeled potatoes, carrots and onions. Adda little 
additional salt for vegetables. When vegetables are tender, remove 
them and the meat to a platter and keep hot. Thicken liquid with 2 

or 3 tbsp, flour. 


VENISON GRAVY 


To the fat In the pan in which the venison was roasted, add 2 tbsp. 
flour and stir until brown. Add 2 cups of good stock. Stir the 
mixture constantly until] it bolls. Remove from heat. Add 1 tbsp. 
red currant Jelly and 1 tbsp. of sherry. Red currant jelly should 
accompany this dish. 
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VENISON SWISS STEAK 


14 Ibs. round steak - | cup tomatoes 
‘& cup fat aon 2 tbsp. Worcestershire sauc 
3 large onions salt and pepper 


1 medium staik celery 

Steak should be at least It Inches thick. Dredge with flour and 

season with salt and pepper, brown In fat on both sides. Add other 

Ingredients. Cover tightly and cook in moderate oven (350 degrees) 

or over low heat on top of stove unt!] tender «.about Td hours. 
TERIYAKI STEAK STRIPS _ 


2 Ibs. venison steak, cut thin 4 cup chopped green ontons 


1 can-beef consomme’ (Including tops) 
1/3 cup soya sauce 1 clove garlic 
1 tsp. savory salt ue 2 tbsp. brown sugar 


Cut the steak diagonally, across the grain. Mix the other ingredients 
to form a marinating sauce. Pour the sauce over the meat strips and 
refrigerate overnight. Drain and broil? 4 Inches from the heat untl] 
tender. Do not overcook. 


VENISON SAUERBRATEN 


3-34 Tb. venison chuck roast 1% cup red wine vinegar 


2 onions, sliced - } cup bolling water 

2 bay leaves. : 2 tbsp. shortening . 

12 peppercorns 12 gingersnaps, crushed 
12 juniper berries 2 tsp. sugar 


6 whole cloves 


Place roast In an earthenware bow! or alass baking dish with onions, 
bay leaves, peppercorns, berries, cloves, salt, vinegar and bolling 
Water. Cover bow] with plastic wrap; marinade 3 days or longer In 
refrigerator, turning meat twice a day with 2 wooden spoons. (Never 
plerce meat with a fork) Drain meat, reserving marinade; brown meat. 
on all sides in hot shortening in heavy skillet; simmer slowly 3-34 
hours or unti] meat is tender. Remove meat and ontons from skiflet; 
add- water If necessary to measure 2} cups liquid. Pour IIquid fnto 
skillet, cover and simmer 10 minutes. Stir gingersnaps and sugar fnte 
liquid. Cover and simmer gently 3 minutes. Serve meat and onlons 
on a platter; accompany with gingersnaps gravy. 
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VENISON STROGANOFF 


14 Ibs. venison round steak ] tsp. sait 

1/3 cup flour 1 tsp. Worchestershire sauce 

% cup butter or margarine ] tsp. soya sauce 

1 cup chopped onfon ] cup. sour cream 

1 can (6 oz) drained sliced ke6 cups hot cooked noodles 
mushrooms : 


1 can (10 oz) beef bouillon 


Cut meat diagonally into very thin strips, dip In flour unttl well 
coated. In large skillet brown meat lightly in butter, Remove 

meat from skillet; cook and stir onlon and mushrooms in butter until 
onion is tender. Stir meat. and remaining. ingredients except.sour cream 
and noodles; cover and simmer 45<60. minutes, or until tender. Stir In 
sour cream, heat through. Serve over noodles. 


VENISON SCALLOPINE 


14 lbs. venison round steak 1 cup Marsala wine or pineapple juice 
cut 4 inch thick 3/4 cup fine cracker crumbs 

+ cup flour - 3/4 cup Parmesan cheese 

} tsp. salt % cup snipped parsley 

% tsp. pepper 4 cup butter or margarine 

] egg, slightly beaten ] clove garlic, crushed 


1/3 cup light cream 


‘Heat oven to 375 degrees. Pound meat pieces 4 inch thick with edge of 


Saucer or meat pounder. Stir together flour, salt and. pepper. Dip meat 
in egg mixture, rol] in crumb mixture. in large skillet, heat butter 
and garlic until golden, Brown meat on both sides. Place browned meat 
in square baking dish 8" x 8" x 2" pour wine over top and cover. Bake 
45-60 minutes or until meat is tender. 


BOILED TONGUE 


Wash the tongue and cover it with water ina pen. Adda little salt, 

a few whole peppers, and a bay leaf or two, or 2-3 cloves. Let the 
tongue simmer until tender. Then remove it from the water and peel it. 
Serve it plain or with a tomato sauce. 


-Lo- 


044.png 


GRENADIN OF VENISON 


Remove meat from marinade: 


6 oz loin of venison, I'' slices ' J4 tsp. red wine vinegar 
salt and pepper to taste % tsp. brown sugar 
3/4 cup beef bouillon 4 clove garlic. 


& cup tomato Juice % cup evaporated skinmed milk 


1 slice white bread, crumbed 


Preheat broiler. Season meat and bref] on a rack 4 inches from 
source of héat. Cook 5 minutes on each side; remove and set aside. 
Pour bouillon and tomato juice tn skillet; add bread crumbs. Place 
over low heat, add vinegar, sugar, and garlic. Add meat to the sauce 
and season to taste. Simmer for 5 minutes. Add milk. Reheat and 
serve, Makes 1 serving. 


BARBECUED VENISON RIBS 


} medium onion, chopped fine 1/8 tsp. cayenne pepper 

} cup vinegar . 2 tbsp. butter or margarine 

% cup worcestershire sauce 1 tsp. dry mustard 

2 cups boiling water or meat stock +4 cup celery, chopped 

].cup catsup 1 can tomato sauce 

2 tbsp. brown sugar dash of chili powder i 
4 tbsp. lemon juice 1 tbsp. molasses af 


Combine above ingredients, heat and pour over raw venison ribs. Bake 
Slowly at about 275 degrees for 3-5 hours, or until well done. 


VENISON ROAST 


4-5 1b. venison roast oven ready salt 
1 ftarge or 2 small cloves carlic beef base or bouillon cubes 
1 tbsp. curry powder soy sauce (optional) 


Cut the garlic lengthwise In two or three pieces; slit the roast in 
various places and insert the garlic into the meat, Rub curry powder 
all over the roast. Plece the meat In heavy duty foil. Sprinkle a bit 
of salt on the meat and wrap it as you would if you were going to freeze 
it. Roast in a 325 degree oven for 3. hours. Remove meat to a warm 
platter and make gravy from juices in the foil. Add some beef base or 
bouillon cubes and water, thicken as usual and serve. If additional 
salt is needed for the meat, try soy sauce instead. 
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VENISON PEPPER STEAK 


Use a thick cut of venison from the haunch. Crush a smal] handful] of 
whole peppercorns with a rolling ptn or a round bottle, and press these 
Into both sides of the steak. Put 4 tbsp. butter in an. iron skillet 
and when the fat begins to smoke, drop In the steak and sear ft quickly 
on both sides. Pan=broil the steak until it Is.dark brown on each side 
(but fairly rare in the middle). Remove the steak, and pour | cup red 
wine Into the skillet. Scrape the pan and pour the mixture over the 
steak, 


BARBECUED RIBS 


Split the ribs as you would for spareribs, and put them In a roasting 
pan. Combine the following and pour the mixture over the ribs: 


1 cup tomato catsup } tsp. pepper 

4 cup vinegar 2 tsp. chili powder 

4 cup worcestershire sauce 4 tsp. cayenne pepper 

1 tsp salt l or 2 onions, chopped fine 


1} cups water 
Cover the ribs and bake in a moderate oven 350 degrees for an hour. 


Then uncover them and continue baking for another half hour. Turn the 
ribs two or three times during the last half hour, to brown them well. 


FORGOTTEN STEAK 


-Cut into serving pieces enough venison round steak for your hungry 


hunting buddies. Ina heavy skillet or dutch oven, brown the meat on 
both sides in hot butter. Sprinkle over Lipton's onion soup mix - 1 or 
2 envelopes depending on the amount of meat you have. Add boiling 
water to come half-way over the meat, cover the skillet and reduce heat 
so the liquid is barely simmering. Just "forget! the steak until the 
meat is tender; the time depends on the age of the critter. After an 
hour, check that there's enough liquid in the pan. May be done the 
evening before and reheated. 


CHESHIRE PIE 


To use up roast venison, left over bottled meat, etc., pour the gravy 
into a baking dish, and add any vegetable stock or meat Juices, to thin. 
Into this slice raw potato and a medium sized onion. Cook until] the 
potatoes are soft. Add seasonings and a layer of meat bits. Cover 
with a baking powder buscuit dough and bake in a quick oven until brown. 
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VENISON RAGIUT 


-3 Ibs. venison shoulder meat 23 cups water 

“2 cups mild vinegar : 2 cups sliced celery 
3 cups red wine -$ Ib. small mushrooms 
2 onions : 1 tbsp. cornstarch 

2 carrots 1 tsp. salt 

2 sprigs parsley 1/8 tsp. pepper 


4 tbsp. cooking of! 


Wipe meat with damp cloth and cut In Ii inch cubes. Place meat In 
large mixing bowl. Pour in vinegar and two cups wine. Add one pared, 
sliced onion and pared carrots with parsley. Cover howl. - Refrigerate 
three days. Drain off and discard liquid. Heat of} in skillet and 
brown meat on all sides. Preheat oven to 325 degrees. Place meat In ay 
large casserole. Add pared sliced onion, water and one cup wine. Cover 
casserole. Cook 2} hours. Add celery and mushrooms. Cook 45 minutes 
longer or untl!l vegetables are tender. Mix amount of liquid from 
casserole. Add to meat with salt and pepper. Cook over low heat until 
thickened and smooth. Return to oven untI} serving time. 


VENISON POT ROAST 


k-kY Ib. venison boneless 1/8 tsp. summer sage 
plate brisket roast 2 tbsp. lemon juice 
1% cups water 2 tbsp. cooking of | 
1k cups dry white wine tbsp. brown sugar © 
3 tsp. savory ‘£ cup salad off 
$ tsp. oregano 1 tsp. Woredéstershire sauce 


Ww 


Wipe meat with damp cloth. Combine water, wine, savory, oregano, sage 
and lemon juice. Place meat in deep bow]. Pour on sauce. Cover. 
Refrigerate 24 hours. Remove meat from marinade. Strain marinade. Ory 
meat with paper towels. Heat of] in dutch oven. Srown on al) sides. 
Pour one cup strained marinade over meat. Add sugar, of] and Worcester- 
shire sauce. Cook 14 hours or until meat is tender. 


VENISON STEAK SUPREME 


Select a leg cut of venison, 14 inches thick. Melt & cup of butter 
in a heavy fron frying pan and brown the meat on one side over a hot 
Fire. Then add 2 tbsp. of! to the butter and brown the other side. 


Spread 3 heaping tbsp. of tart currant Jelly on the top stde. Add a 
dash of cinnamon, and | tbsp. of chopped parsley to 2/3 pint of dry 
red wine. Add this to the meat. Cover and simmer slowly about 35 
minutes, basting occasionally. Orain small can of mushrooms and add 
them 10 minutes. before meat is done. Serve with buttered toast. 
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“VENISON STEAK: CASSEROLE 


2 lbs. round steak of venison 
6 tbsp. flour (divided) 

l tsp. salt (divided) 

1/8 tsp. oregano 

1 clove garlic, crushed 

% tsp. pepper (divided) 


Cut steak into serving pieces. 
salt, pepper, oregano and garlic. 


layer on bottom of a 3 quart baking 


onions, carrots and 
flour, salt and pepper. 


3 tbsp. shortening 

6 medium potatoes, sliced 

2 medium onfons, sliced 

2 carrots, sliced 

1 green pepper, cut in squares 
3 cups beef boullion 


Pound in mixture of 4 cup flour, + tsp. 
Brown in shortening, place in one 


dish. Layer half of the potatoes, 


pepper on top; sprinkie with half of the remaining 
Repeat; pour bouillon over top. 


Cover 4 hour 


or until vegetables are done. Oven temperature 350 degrees. 


PRESSURE COOKED VENISON 


Marinade: 

3/4 pint red wine 

2 sliced onions with 2 cloves 
inserted in the slices 


1 shallot 


Marinade venison at least 12 hours. 


| liguor glass cognac 
1 clove garlic 

2 oz. cooking oi] 
thyme 

bay leaf 


Remove venison and slicing it thin, 


brown the meat in 2 oz. butter in the pressure cooker, adding salt and 


pepper, then pouring a liquor 
it. Add a bunch of herbs: 


and place them around the meat. 


glass of cognac over the meat and flaming 
parsley, bay leaf, celery sprig, and thyme; 

tied together, and a little marinade for liquid. 
Then cook for 30 minutes. 


Core several apples 
The marinade 


should be heated and served seperately as a sauce. 


RGAST VENISON 


5 1b. haunch roast 

% Ib. salt pork, cut in strips 
]l tsp. salt 

1/8 tsp. pepper 


8 cups buttermilk 

4 medium onions, peeled 
and chopped 

3 bay leaves 


Add bay leaves, onions, and salt to the buttermilk to make a marinade. 
Marinate the venison and refrigerate 48 hours, turning it night and 


morning. 


ninutes to the pound. 


Discard marinade and Jard venison well with strips of salt 
pork tucked into deep slits cut in the meat. 
and roast uncovered in a 350 degree oven until 


Place in a roasting pan 
tender, allowing 20 
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+73 cup sifted all-purpose flour. 


“mustard, salt and pepper. Dredge meat in flour mixture. Heat of] in 


VENISON SKILLET STEW 


> 
nae 
bald BY 
W Raa 


: RNa | 

: Be wet eeee 
Cut about 2 Ibs. of venison into fairly large cubes, dredge it In 3 
seasoned flour, and sear it in about 5 tbsp. olive off or cooking 


fat. Then add: 


1 or 2 onions, chopped fine 6 parsley sprigs, chooped fine 
2 cloves garlic , 


Saute these in the skillet with the meat until the onfons are slightly 
browned, taking care that the garlic does not burn. Remove garlic. 
Add 1 cup water, or $ cup red wine and 4 cup water. Cover the skillet 
tightly and allow the meat to simmer for about an hour, until the meat 
ts tender, Add more water or wine [f necessary. Add salt and pepper 
to taste, with a pinch or two of herbs such as thyme or oregano. When 
the meat is tender, stir in Z tbsp. tomato paste until blended. If 
this isn't handy, use about half a can of tomatoes, or even catsup. 
This stew can be served over rice or noodles or with mashed potatoes. 


VENISON STEW 


24 ibs. boneless venison chuck 14 cups red wine 

| bay leaf 

1 tsp. dry mustard 4 tsp. brown sugar 

1 tsp. salt 6 small whole onions 

1/8 tsp. pepper 1 cup sliced celery 

4 cup cooking of! } cup sliced carrots 

14 cups water t cup sliced mushrooms 
I cup croutons 


Wipd meat with damp cloth and cut into one inch cubes. Combine flour, 


Dutch oven and add meat and brown on all sides. Add water, wine, bay 
leaf and sugar. Cover. Simmer 60 minutes. Add pared onions. Simmer 
30 minutes and add celery, carrots and mushrooms. Simmer 45 minutes 
longer. Sprinkle each serving with a few croutons. 


VENISON ROAST 


Select a boneless roast (4-6 Ibs.). Slit sides and top at 3 Inch 
Intervals and stuff with pieces of chopped onion, bay leaf, salt and 
pepper, ground cloves and al} spice. Pour vinegar, enough to cover 
meat and leave in a covered dish 12 hours or more. Te cook, lift out 
meat, coat with lard and flour and brown on both sides quickly. Pour 
on the sama vinegar, cover and cook 20 minutes per pound. Stice and 
serve hot or cold. 
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VENISON POT PIE 


2 Ibs. venison cut from round 1 cup sliced onion 
l tsp. salt 1 cup sliced celery 
1/8 tsp. pepper 1 cup sliced carrots 
1 tsp. dry mustard 2 tbsp. minced green pepper 
% cup sifted all-purpose flour 2 tbsp. minced parsley 
3 tbsp. cooking oi} 1 cup red wine 


2 cups hot water pastry for 9 inch pie crust 


Wipe meat with damp cloth. Cut into one inch cubes. Combine salt, 
Pepper, mustard and flour. Dredge meat in flour mixture. Heat of] 
in Dutch oven or heavy casserole. Brown meat on all sides. Preheat 
oven to 325 degrees. Pour water on meat. Cover Dutch oven. Cook 2 
hours. Add vegetables and wine. Cook 45 minutes longer. Preheat 
even to 425 degrees. Roll pastry one inch larger than casserole or 
Dutch oven. Arrange over meat and cut vents for steam to escape. 
Turn pastry under rim of pan and make a high standing rim. Flute. 
Bake 45 to 50 minutes, or until pastry browns. 


VENISON ORIENTAL 


3 cups ground fat-free venison 1/3 cup all-purpose flour 

I. tsp. onfon salt 4 tsp. salt 

1/8 tsp. pepper 1/16 tsp. pepper 

k tsp. dry mustard 4 tbsp. salad of] 

1 tsp. Worcestershire sauce 1] cup grated sharp Cheddar cheese 
] large eggplant 14 oz. can spaghetti sauce 

k tsp. basil 


combine ground venison, onion salt, pepper, mustard, and Worcestershire 
sauce. Shape into eight patties. Pare eggplant and cut into eight cross- 
Nise slices. Combine flour, salt and pepper. Coat eggplant slices with 
Flour mixture. Brown patties in salad oj]. Remove from skillet. Add 
soated eggplant. Brown eggplant. Remove from heat. Place patty on each 
slice eggplant. Sprinkle with cheese. Add spaghetti sauce and basil. 
700k 30 minutes. 


JINT: Venison Is usually very dry; one solution is a larding needle; a 
long pointed channelled needle with a swivel point. Lard is 
inserted into the channel, and the meat is pierced with the needle. 
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VENISON POT ROAST 


3-4 Ib. venison roast 1 small onfon, sliced 

] cup cooking ol! & tsp. thyme 

& cup vinegar 1 clove garlic or | tbsp. 

1 bay leaf chopped onion 

2 or 3 whole cloves % cup lard or bacon drippings 
1 cup tomato fulce , 2 strips bacon 


Tie roast in shape. Place in heavy plastic or glass bow]. Combine 
oll, vinegar, bay leaf, cloves, sliced onlon and thyme; blend well; 
pour over roast. Harinade in refrigerator for 10-12 hours. Remove 
roast from marinade; rinse thoroughly; wipe dry with paper towels. 
Cut slits in roast; insert bits of garlic or onion in shits. Heat 
lard or bacon drippings tn a heavy skillet; sear meat in fat until 
brown on all sides. With toothpicks, secure @ strip of bacon on 
each end of the roast. Add tomato juice. Cover. Bake at 350 
degrees for 2 hours. Vegetables can be added the tast 45 minutes 
of cooking time, If desired. 


GAME PIE 


1 Ib. pork, diced 1 tbh. moose, diced 
4 Ib. deer, diced i lb. rabbit, diced 
4 1b. partridge or chicken, diced 


Mix all meats together. Add salt and pepper, | tsp. pastry spices and 
1 onion finely minced. In bottom of cast fron pan, place an inch of 
meat. Cover with layer of pastry. Add another inch of meat and 
another layer of pastry. Alternate this way until all Ingredients are 
used, ending with a layer of pastry. Cover pastry with water. Place 
in a 250-300 degree oven for 4 to 5 hours. 


VENtSON PIE 


cold cooked venison, minced fine salt and pepper 
bread crumbs, amount depends upon + tsp. Worcestershire sauce 
amount of venison - 2/3 venison chopped onion 

to 1/3 crumbs choppec green pepper 


Molsten with stock boiled down from venison bones. Place in a deep 
pie pan, dot with bits of butter, then top meat with pastry. Bake 
in oven until pastry is done; about 4 hour. 


~h7— 


ELK STEW PRINTAINIENE 


Marinade meat for at least 12 hours: 


16 oz. elk meat, cut in large 1 cup cooked mushrooms, quartered 
cubes salt and pepper to taste 

4 oz. onions, sliced 4 by leaf 

2 oz. carrots, diced 2 oz. cooked peas 

* cup celery, diced | tbsp. chopped parsley 

2 cups beef bouillon brown food coloring 


2 cups tomato juice 


Place meat on a rack and broil 4 inches from source of heat, turning 
until brown of all sides (about 15 minutes). Set aside. Place onions, 
carrots and celery in nonstick skillet; brown gently over low heat. 

Add bouillon, tomato juice, mushrooms, bay leaf, and a few drops of 
brown food coloring. Add meat and bring to a boil. Season to taste. 
Simmer on low heat for 14 hours or until meat Is tender. Add peas and 
heat. Divide meat and vegetables evenly. Sprinkle with parsley. Makes 
2 servings. 


ELK STEW 
2 Ibs. meat salt and pepper to taste 
2 bouillon cubes, dissolved 3 tbsp. bacon fat 


in 2 cups boiling water ] tbsp. Worcestershire sauce 
] medium onion, quartered ] tsp. vinegar 
% cup tomato soup 4 cup sherry wine 
enough flour to dredge 


Dredge cut-up meat in flour with salt and pepper to taste, and sear 
lightly in fat, in a heavy skillet. Put hot bouillon in saucepan, 
add the rest of the ingredients. Bring to boil; reduce to simmer. 
Add meat, cover and simmer about 2 hours. More boullion may be added 
if needed. If vegetables are desired, add your favourite, such as 
diced potatoes, celery, carrots and turnips; 45 minutes before stew 
is done. 


ELK ROAST 
24 Ib. elk roast 2 tsp. baking soda 
2 tsp. salt % pkg. dry onion soup mix 


Place frozen roast in water, after thoroughly thawed pour off water, 
and place in fresh water containing salt and baking soda. Soak for 
2 hours. Rinse roast in fresh water. Place in large plece of aluminum 
foil, add soup mix, close foil tightly. Bake 2 hours at 350 degrees. 
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ELK GREEN PEPPER STEAK 


1 large round steak, bone 3 stalks celery, cut diagonally 
and fat removed | large green pepper 

] tsp. meat tenderizer I beef bouillon cube dissolved 

1 tsp. salt in 1 cup hot water 

+ tsp. pepper 3 tbsp. soy sauce 


1 onion, diced 


Tenderize meat by pounding with back of heavy knife; pounding into the 
meat the tenderizer. Dip meat in flour and brown in oil. Remove from 
the pan and in the same saucepan cook but do not brown; onion, celery 
and green pepper; add bouillon cube and soy sauce. Cut meat in strips 
and return to pan; add salt, pepper and enough water to cover meat. 
Simmer for 2 hours and thicken if desired with I4-tsp. of cornstarch 
dissolved in & cup of water. Serve with hot rice or noodles. This 
recipe is good with any kind of wild meat. (Betty Prost) 


ELK ROUND STEAK 


2 elk round steak, 3'' thick © "3 green onions, chopped fine f 
1 clove garlic 2 apples &D5 
1 can consomme soup 2 onions 

1 cup water + cup catsup 


Brown garlic and green onions in butter. Add more butter and brown 
steaks on both sides. Place one steak in roaster that has a tight 
fitting lid. Slice 1 onion and 1 apple over ft, Cover with the 
second steak and another sliced onion and apple. Combine soup, water 
and catsup. Pour over steaks, cover the pan tightly and bake at 350 
degrees for 14 hours basting the steaks twice.. Gravy may be made 
with half the pan juices. 


GROUND ELK BAKE 


2 Ibs. ground elk % tsp. pepper 
+ cup beef consomme - 4k strips bacon, fairly fat 
1 large onion, chopped fine 2 eggs, beaten 


1k tsp. salt 
1 tbsp. Worcestershire sauce 


Soften the bread in the consomme, squeeze dry and mix into the meat. 
Add remaining ingredients with the exception of the bacon. Form into 
a loaf and place Into well greased baking dish. Place bacon strips on 
top. Bake in 375 degree oven, uncovered, for 1} hour and 45 minutes, 
until done to taste. 


=X 
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NEWFOUNDLAND ‘GOURMET STEW 


% 1b. pork, cubed + tbsp. lemon Julce 

1 1b. moose, cubed % tsp. garlic 

2k cups bolling water 1 cup onions, chopped 

1 tsp. sugar 1 cup carrots, cubed 

% tsp. Worcestershire sauce | cup potatoes, cubed 

salt, pepper, paprika + cup celery, diced 

3 tbsp. onion, minced + cup green pepper,: fn strips 
$ cup tomato juice flour 


Season moose meat with salt and pepper. Flour and brown in a heavy pan. 
Pour. the water over the meat. Add onion, garlic, sugar, paprika, 
Worcestershire sauce, tomato and lemon juices. Cover tightly and simmer 
about 2 hours, until meat is tender. Add water if necessary, then the 
vegetables. Cook until everything is tender. 


STEWED MOOSE 


3 1b. moose, sliced 4 inch thick + tbsp. salt 

% 1b. fat salt pork, sliced thin + tsp. pepper 

2 onions 3% tsp. mixed spices 
% Ib. butter 


Brown butter. Fry slices on both sides. Remove. Brown onions in same 
butter. Take a very heavy pan with a tight fitting lId. Put in bottom 
a layer of moose slices, a little onion, a layer of salt pork and so on 
until all ingredients are used. Gn top, put salt, pepper and spices. 
Pour water with ingredients. Close tightly and cook in a 325 degree 
oven 4 to 5 hours. 


MOOSE STEW 


3 Ibs. stew meat 6 cloves 
+ cup butter 1 stick cinnamon 
4 cup- vinegar 4 ripe tomatoes 


Marinate meat for 2 days. Remove and pat dry. Brown in butter ina 
heavy pan. Add rest of ingredients. Cover and simmer over low heat, 
about 13 to 2 hours, or until meat is tender. Strain off gravy and 
beat well. Check seasonings. Return gravy to meat. Serve. 


HINT: Moose meat tends to lose its juices easily because of it coarse 
grain. If the roast is well sprinkled with a mixture of flour, 
mustard, salt and pepper before browning in hot fat; the coating 
will seal tn the Julces and keep the meat moist and tastier. 
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GAME POT ROAST WITH VEGETABLES 


5-6 1b. moose roast 


Ib. fresh pork belly 
1 rabbit medium onfons 
6 carrots green pepper 


2 stalks celery 

% tsp. ground bay leaf 
: tsp. fine herbs 

salt and pepper 


potatoes 

tsp. parsfey 

tsp. chill powder 

tsp. barbecue seasoning 


Reo Rife Palen Bee mente IRR Rafer 


Place moose roast in @ roasting pan, add rabbit cut inte pieces, 
pork belly, cut in cubes. Cut in pieces; pepper, celery, carrots, 
and ontons. Add to meats with seasonings. Add potatoes about 45 
minutes before end of cooking time. Add about 4 te 5 cups warn 
water. Baste during cooking. Sake in 260 degree oven. 


BLADE ROAST OF MOOSE 


3 to 4 1b. blade roast % tsp. cinnamon i eS 
1/8 tsp. garlic salt + tse. marjoram ( wy 
1 tsp. poultry dressing pinch of cloves id 
lg 

ry i 

ay 


Rub the above ingredients inte the reast, then rub the roast with “1 y 
Flour. Melt 2 tbsp. bacon fat in roasting pan. Combine in a bowl, 

1 can Cream of Mushroom Soup, 3/4 cup of water, 2 oz. sherry, 4 can 
consonme, | can water and 1 thinly sliced onion. Pour half the 
mixture into roasting pan. Place roast in pan, cover top of meat 
with strips of bacon, and pour the remainder of the liquid over the 
roast. Roast covered in 325 degree oven for 14 hours. Remove cover, 
roast for another 30 minutes at 375 degrees. This might seem like a 
lot of liquid in the pan but it will be reduced whtle roasting with 
the cover off and will give you a generous amount of tasty gravy. 


ROAST MOOSE IN FOIL 


3 1b. moose rump roast Salt and pepper to taste 
1 large carrot, grated pinch of oregano 
} large onion, chopped fine pinch of rosemary 


1 can beef gravy 


Grease a large sheet of heavy foll and place in roasting pan. Put 
the roast in the center of the foil, add all other ingredients. 
Wrap the foil securely over the roast, making sure it Is leakproof 
and that moisture will net escape. Roast in 350 degree oven for 24 
hour or until done to taste. 
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FRENCH MOOSE POT ROAST 


4-5 1b. boned moose 2 tbsp. flour 
% tsp. nutmeg 2 tsp. salt 


1 onion, sliced % tsp. black pepper’ 

] bay leaf, crushed ] carrot, sliced 

% tsp. thyme 3 sprigs parsley, minced 
2 tbsp. vinegar and water & tsp. tarragon 

2 cups red wine 2 cloves 

4 tbsp. of] 2 tbsp. brandy 

1 bay leaf 1 clove garlic 

4 slices bacon 8 carrots 

8 potatoes 8 small onions 


4 1b. mushrooms 


Rub meat with salt, pepper and nutmeg. Place ingredients for marinade 
in a large bow] following list up to and including wine. Put meat In 
marinade. Let it rest for about 8 hours. Turn meat 2 or 3 times. 
Strain meat. Remove. Strain marinade. Brown meat in ofl ina heavy 
pan; add half marinade plus brandy, garlic, bay leaf. Place bacon on 
top of meat. Cover. Cook 2 to 3 hours on a slow fire or in oven at 
350 degrees or until meat is tender; which depends on the age of the 
animal. Baste meat from time to time. Add 8 small carrots, 8 onions, 
8 potatoes and 4 1b. mushrooms. Cover and cook about 40 minutes. Skim 
fat. Add remainder of marinade and bind with kneaded butter (soft 
butter with equal quantity of flour) worked into a paste stirring until 
sauce has the desired consistencey. Test for seasoning. 


MOOSE STEAK ROAST 


2 medium sized steaks salt and pepper to taste 
2 medium onions, chopped pinch of rosemary 

1 cup fine cracker crumbs pinch of thyme 

2 eggs, beaten IT cup tomato juice 


beef dripping 


Mix flour, salt, pepper, rosemary and thyme. Sprinkle on steaks both 
Sides and pound with meat hammer. If there is any of this mixture left, 
sprinkle and pound again. Dip steaks into beaten eggs, then roll in 
cracker crumbs. Fry in the beef dripping until gently seared. Place 
steaks in a roasting pan; pour over the steaks; the tomato julce. 
Sprinkle the chopped onions over the steaks and roast in 350 degree 
oven until tender. Baste frequently and add more tomato juice or 

water if needed. 
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ROASTED MOOSE SHOULDER 


2-3 1b. moose shoulder, cubed 1 clove garlic 

& Ib. fat salt pork 1 can mushrooms 

] tbsp. tomato paste 4 cup dry red wine 
1 onion 2 tsp. flour 


1 can beef bouillon 


Cut meat and salt pork in cubes. Brown salt pork.- Remove. Brown 
meat. Add flour, sliced onion, minced or crushed garlic, tomato 
paste and wine. Add aiso a can of beef bouillon. Cook 24 to 3 
hours. Add mushrooms with their juice. Serve very hot. 


CUBED MOOSE 


3-4 Ib. shoulder or round % tsp. thyme 

4 slices fat salt pork 4 cup parsley, minced 

4 cup flour 2 cloves garlic, minced 
1 tsp. salt : Burgundy red wine 

+ tsp. pepper & Ib. mushrooms 

1 onfon ; 2 tbsp. oi] 


Cut. meat in 14 to 2 inch squares. Remove surplus fat and bones, if 
any. Brown in oil]. Dust with flour. Brown again. Add salt, pepper, 
finely sliced onion, thyme, minced parsley, and garlic cloves. Mix 
well. Add enough red wine in the pan to cover meat. Bring to boil. 
Cover. Cook in oven at 350 degrees until meat is tender. Blanch 

fat, dice and brown. Brown mushrooms in fat. Add to moose. Cook 

a few minutes more. Test for seasoning. Serve with boiled potatoes 
and pear! onions browned in butter. 


ROAST MOOSE 


5-6 lb. moose roast 1 Ib. pork fat 
1 tsp. salt 1 lerge onion 
x tsp. pepper 1/3 cup flour 
1 cup water 2 cups Porto 


Place roast in casserole. Cover with thinly sliced pork fat, holding 
in place with toothpicks. Dust with flour, salt, pepper, and sliced 
onions. Brown in oven at 400 degrees. Remove when flour Is brown, 
add Porto and water over meat and return to oven until well done. 

Lower temperature to 350 degrees, basting several times during cooking. 


~S3- 


057.png 


MARINATED MOOSE ROAST 


2 quarts red wine 1 tbsp. curry powder 

3 cubes sugar _ 3 sage leaves 

I tbsp. peppercorns : | pinch rosemary, nutmeg and 
6 Ib. moose roast thyme 

2 bay leaves 1 1b. bacon 

1 clove salt and pepper 


Boil together for 30 minutes; wine, sugar, herbs and spices. Place 
meat In a large bowl and pour mixture over It. Leave {it to rest for 
7 days. Turn meat twice a day. Remove meat, dry it. Brown ina 
roasting pan. Place bacon over meat. Roast at 400 degrees about 14 
hours, basting with the martnade. 


MARINATED MOOSE 


Marinade: : 

2 carrots, cut up : 1 tbsp. olive of! 

t shallot | 2 onions, quartered 
1 tbsp. celery garlic clove 

1 tbsp. parsley 3 or 4 cloves 

1 tbsp. thyme 4 or 5 peppercorns 
1 tbsp. bay leaf, crushed | quart water 


Season meat with salt and pepper. Place in a bowl half of vegetables 
and seasonings. Add meat. Cover with remainder of vegetables and 
seasonings. Add water, vinegar and oj1. Marinate 5 or 6 days. To 
roast, cover with salt pork fat sliced thin and a chopped onion. Cook 
at 325 degrees until meat is tender. 


FINNISH MOOSE RECIPE 


12 large cabbage leaves 14 cups cooked rice 
1d Ibs. of ground moose or venison 2 tbsp. chopped dil] 
4 tbsp. grated onion 3 cups canned tomatoes 
k cup butter ] tsp. salt and pepper 


combine the meat and brown with the onion in butter. Mix In the rice, 
dill, salt and pepper. Place the cabbage leaves in boiling water for 

one minute; drain and fry. Place the meat mixture in the center of the 
leaves and fold over securing with toothpicks. Place these in a greased, 
shallow baking dish, pour the tomato sauce over, cover and bake at 325 
legrees for 45 minutes. 
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GRATIN OF MOOSE AND VEGETABLES. 


2 cups raw potatoes, sliced thin _|l cup green pepper, sliced 

2 cups celery, sliced eae 2 cups drained canned tomatoes 
t Tb. ground moose 3 tbsp. bread crumbs 

% Ib. fresh pork, ground 2 tbsp. butter in nut-size bits 
1 cup onions, sliced sait and pepper 


In a greased ovenware dish; put in potatoes, salt and pepper. Add 
celery, salt and pepper. Mix moose and fresh pork, salt and pepper 
and put over vegetables. Add onion, salt and pepper. Add green 
pepper and season with salt. Cover all with tomatoes. Sprinkle 
with breadcrumbs and small pieces of butter. Bake 2 hours at 350 


degrees. wl 


MARINATED MOOSE 


Marinade: 4. 1b. moose round, diced 
+ bottle red wine pepper and salt 
4 tbsp. olive oil minced onion 


Prepare marinade. Put in, moose pieces. Cover and marinate all night. 


1/3 1b. pork fat 1 tsp. thyme, marjoram, and celery 
+ tsp. sugar leaves 

1 clove garlic, crushed can small onions 

1 carrot, cut in pieces can mushrooms 

1 bay leaf - garlic cloves, minced 

1 cup red wine cup consomme 


ot NG ot wee 


Drain meat. Brown in | tbsp. butter; pork fat and marinated meat. 
Place in a baking dish. Add marinade and other ingredients. Season 
with salt and pepper. Cock at moderate heat, about 300 degrees for 
3 to 4 hours. : 


MOOSE SWISS ROAST 


Brown a thick round steak of moose which has been pounded well and 
dredged with flour. Place meat in roasting pan and cover with one 
half can of tomatoes, | large onion, cut fine, and 1 sweet pepper. 
Cover tightly and cook in a slow oven from 2 to 3 hours. Salt and 
pepper to taste. A clove of garlic may be added if desired. 
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MOOSE WITH GINGER 


2 onions 3 cloves garlic 

& tsp. chill sepper i¢ tse. turmeric 

3 tsp. ginger powder 1k tsp. sait 

3 tbsp. salad ofi is ib. moose, 2 inch diagonal s}ices 
1 (16 oz.) can tomatoes i pkg. or can onicn soup 


¢ 


Mix onion, garlic, turmeric, chili, ainger, salt In blender. Place in 
a large bowl]. Add meat slices. Marinate from 15 minutes to 3 hours. 
Heat a heavy pean. Add cil. Brown meat lightly. . Cover and cook on 
brisk fire 10 minutes. Add soup and tomatoes. Cover and cook again 
in oven at 350 decrees for 14 to 2 hours or until meat is tender. 
Serve with rice. 


CARBCNADE OF MOOSE 
3 Ib. lean rump moose roast id to 2 cups beer 
bone from rump roast 2 tbsp. brown sugar 
3 tbsp. of] fine herbs: in a gauze bag 
2 1b. onions, siiced thin 5 sprigs parstey 
salt and pepper i sa leaf 
2 cloves garlic, minced £ tsp. thyme 
Z cups beef consomme i pinch allspice 
3 tbsp. wine vinegar 4 tbsp. cornstarch 


Dry moose pieces. Heat Saute meat briskly, one row at a time. 
Season with salt and pepper. Put aside. Brown rump bones. Lower 

heat to medium and saute onions in of! until golden. Remove from fire. 
Season generously with sait, pepper and minced garlic. Place moose 
pieces, bones and onions in a cast iron pan, mixing all well. Heat 
consomme with the cooking juices. Pour in the pan. Add enough beer 

to cover meat. Put in brown sugar, allspice and fine herbs. Cover. 
Cook at 325 degrees or at a temperature that will allow sauce to simmer 
slowly until meat is quite tender. Then remove fine herbs and bones. 
Mix together cornstarch, vinegar and cooking juices untii sauce is thick 
and creamy. Pour slowly in the pan, mixing thoroughly. Let simmer on 
top of stove long enough for sauce te thicken. Serve in the casserole 

or on a hot server with parsleyed potatces and buttered small vegetables. 


e 


BAKED MOOSE 


In an earthenware sot, place 3 1b. moose meat in pieces. Alternate 
with onion slices. Add cut carrots and the fellowing seasonings: 1 

bay leaf, 1 tse. savory, | tbso. honey, | tbsp. salt and $ tsp. pepper. 
Cover with cold water. Place lid on pot and cook without removing lid 
during the & hours cocking time In a 360 degree oven. 
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STUFFED MOOSE SHOULDER 


5 lb. moose shoulder roast + 1b. bread 


4 Ib. ham 4 cup white wine 
1 egg salt and pepper 
1 onion fine herbs 

1/3 1b. fresh pork 2 tbsp. dripping 


Bone shoulder. Mince pork and ham. Add onion browned in dripping, 
fine herbs and seasoning. Soak bread in wine. Squeeze and cook 
while stirring with a wooden spoon to crumble bread and dry it a 
little. Mix bread and meat. Bind with egg. Fill shoulder with 


_ this stuffing. Sew up, giving shoulder a nice shape. Dust with 


flour, grease with butter or lard. Sear. Season. Adda little 
water and bake in moderate oven. Baste frequently during cooking. 


BRAISED MOOSE 


3-4 Ib. shoulder roast, boned 4 cup melted salt pork 
or ribs + cup orange, apple juice or 
l tsp. salt red wine 
1 tsp. pepper % tb. salt fat pork 
1 tbsp. wine or cider vinegar % cup flour 


2 apples, unpeeled, grated 


Wipe moose with cloth soaked in vinegar. Cut + Ib. salt pork in 


strips. Place strips on center of moose piece. Roll and tle tightly. 
Mix flour, salt and pepper; dust moose with it.. Brown meat in melted 


fat, add orange or apple juice or red wine. Add vinegar and grated 
unpeeled apples. Cover casserole. Cook for 2 hours on low fire, 


stirring from time to time. Strain sauce and ladle over meat. Serve 


with chestnut puree and beets prepared with red wine. 


OVEN ROASTED MOOSE 


& 1b. moose roast lean salt pork 
4 1b. chicken or hen 10 large carrots 
1 bay leaf ' | large onion 


salt and pepper 


Place salted and peppered roast tn roasting pan with cleaned chicken. 
Add seasonings and salt pork. Roast uncovered at 350 degrees, turning 
from time to time. When roast is cooked, add | inch of hot water for 
sauce, bay leaf, carrots and onion. Cover and cook for 3 to 4 hours, 


basting. frequently and adding water if necessary. Serve with baked 
potatoes 


“ays 
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3 1b. moose, 1 inch cubes 
salt and pepper 

+ tsp. thyme 

1 small bay leaf, crumbled 
1 onion, minced 

4 tbsp. of] 

2 tbsp. cognac 

lean brisket, diced large 
+ Ib. pork back fat 

1 tbsp. butter 

parsley, minced 


Put moose pieces in a deep dish. 


with bay leaf and thyme. 


ROAST OF MOOSE 


3 tbsp. flour 

2 or 3 cups dry red wine 

1 clove garlic 

4 or 5 Juniper berries 

24 tiny onions, browned in butter 

24 small mushrooms, browned in 
butter 

+ cup cream 

1 egg yolk, lightly beaten 

2 onions, quartered 

carrots, shallots and parsley 


Season with salt, pepper and sprinkle 
Sprinkle with minced onions. Pour on oil and 


brandy. Leave to rest for 4 hours, turning pieces every hour. Blanch 
back fat, drain ft and brown in butter. Put aside. Drain moose pieces, 
reserving marinade. Add quartered onions and brown. Add flour, brown 
a little. Add drained moose pieces and brown on all sides. Moisten 


with enough red wine to cover meat. 


Add the marinade, carrots, shallots, 


and parsley. Add garlic and juniper berries. Cover and cook on slow 


fire for about 14 hours. 


Remove meat, strain sauce and return everything 


to the stove for an hour or until meat is nearly tender. Taste and add 


more seasoning if needed. 


Add glazed onions and mushrooms; cook for 15 


minutes more or until meat is quite tender. Remove meat; put in a warm 
server. Mix cream and yolk of egg; add to sauce. Heat for a few minu~ 
tes without boiling. Pour over meat. Sprinkle with parsley. 


Bone a moose shoulder roast. 


ROLLED MOOSE SHOULDER 


Take some of the meat and mince finely 


with same quantity of fat and breadcrumbs which have been moistened in 


bouillon and cooked slightly. 


Break ary egg and add to stuffing. Add 


some nutmeg, salt, pepper, minced shallots. Pound everything together. 
Sieve. Spread shoulder; season with salt and pepper, place a layer of 
stuffing, some ham strips and some truffle. Roll shoulder very tight, 
tle or sew up. Peel some carrots and onions; enough to cover bottom 
of casserole. Place shoulder on this; add bones, a clove, a garlic 
clove, parsley, thyme and bay leaf; 3 glasses of white wine, salt and 
pepper. Close tightly with buttered paper and cover firmly. Let cook 
in oven for 2 hours. When finished cooking, strain juices. Ina pan 
melt a piece of butter the size of an egg; mix with 2 tbsp. flour. 
When this mixture Is brown, add juice of some mushrooms cooked a few 


minutes In boiling water. 


Boll down so that the sauce is rather thick. 


Pour In a dish and place shoulder roast on this sauce. 
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MOOSE SQUARES 


Fiiltng: Deugh: 

1 1b. ground moose meat 2 cups flour 

4 1b. ground pork 4 tsp. baking powder 
4 cup onions, minced + tsp. salt 

4 cup cottage cheese 2/3 cup milk 


] egg, beaten 

4 tsp. Tabasco sauce 

14 tsp. salt 

& cup red wine 

2 tbsp. parsley, minced (optional) 


Mix all ingredients for filling with a fork. Heat oven to 400 degrees. 
Cook on moderate fire; meat and onion until meat has taken on a rosy 
color. Remove from heat. Cool. Nix other ingredients in a bowl and 
add cooled meat. Mix. Spread half of the dough in bottom of a 8'Xx8"X2" 
pan. Put In the mixture. Cover with remainder of pastry. Brush with 
beaten egg. Bake 30 minutes in moderate oven. Sauce: | cup mushroom 
soup diluted with % cup water or milk. Heat. Pour on squares. 


MOOSE TERRINE 


2 Ib. ground moose 1 1b. ground ham 

1 slice liver, ground Z eggs 

2 cloves garlic ] smal] onion, minced 
$ cup brandy salt and pepper 


4 juniper berries, crushed 


Brown finely minced onion. Combine moose, ham, liver, breadcrumbs 
soaked in egg, cooled browned onion, garlic, minced or crushed with 
garlic press, Juniper berries and brandy. Mix well with your hands; 
this gives a more uniform mixture. Pack tightly in a baking dish. 
Bake for 14 to 2 hours in 300 degree oven. Cool In the mold. Unmold 
and serve cold. Variation: in the bottom of the mold; put strips of 
pork fat, then meat, another fayer of strips, finishing with meat. 


MOOSE ROAST 


Roast meat as uSual. At the end of cooking; add thyme, bay leaf, 
cloves, a medium onion, ¢ staik celery, 2 or 3 carrot slices. Cook 
for a few minutes; remove meat and fat; add crushed peppercorns, 
currant Jelly and botl down until glaze is formed. Add brown sauce. 
Boil a few minutes and test for seasonings. 
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BAKED MCGOSE 


1 cup flour 3/4 cup cornmeal 

% tsp. baking soda 23 tbsp. baking powder 
% tsp. salt 4 cup oj] : 

2 eggs I cup milk 


To dry ingredients, add miik, cil and egos. Mix lightly and set aside. 


1 1b. ground moose 10 oz. salt pork, ground 

10 soda crackers, crumbled 1 small can evaporated milk 
10 medium potatoes, grated Worcestershire sauce 

salt, accent, I] tsp. pepper H.P. Sauce 

onion, diced, browned in butter Tabasco sauce 


Grind moose and pork fat. Crush potatoes and soda crackers. Add onions, 
seasonings and evaporated milk. Mix everything well. Cover bottom of 
two well-greased loaf pans with dough. Spread over it meat mixture and 
cover with 2nd piece of dough. Dust with chili powder. Bake for 1} hour 
in a 350 degree oven. 


CHINESE LOAF 


' th. ground pork salt and pepper 

13 1b. ground moose ] can creamed corn 

3 tbsp. oi] 2 onions, minced 

% tsp. savory 4 cups mashed potatoes 


Brown minced onion in of]. Add raw ground meat. Stir well on medium 
hot fire for 3 or 4 minutes. Season. Place in baking dish. Pour 
corn over meat. Cover with mashed potatoes to which a lump of butter 
has been added. Plane top with knife blade, add little pieces of 
butter. Bake for 20 minutes at 375 degrees. 


Prepare about 2 !b. thin moose slices. Season and roll in flour. Melt 
pork fat strips in cast iron pan. Turn from time to time. When brown, 
remove from heat. {n same fat; brown moose slices. Stir now and then. 
After about 20 minutes of cooking; add 2 inches of water and boil for } 
hour on slow fire. Add 4 cup of rice soaked in cold water for $ hour. 
Keep water at level of meat. Make a very heavy paste with salt, flour, 
daking powder, water and lard. Pour by spoonfuls over liquid. When 
puffed, turn. For variation you can also add onion salt, or a little 
ground clove gives more flavor. 
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Cut lard and salt into flour, add water and eag. Make two circles of 


FRUGAL MOOSE DISH 


stalks celery 
onions, minced 


1% 1b. cooked ground moose 
T cup boulllon 


Ba Nee fo fs 


$+ tsp. salt tsp. pepper 
23 cups milk cups soda crackers, crushed 
1 cup grated strong cheese 4 tbsp. shortening or dripping 


Mix the first six Ingredients in a large casseroié. Simmer and reduce 
until liquid takes consistency of a sauce. Meanwhile, mix last four: 
ingredients in a bowl. Spread on the dough board in a rectangle + 

inch thick. Roll like a jelly roll. Cut into slices 4 !nch thick. 
When meat is cooked,. remove celery. Put in a 9''X12"X2"' pan. Place 
biscuit rounds on meat. Bake at 350 degrees until biscuits are golden. 


HUNTER'S TERRINE 


2 1b. ground mocse ] egg 

2 onions, minced t slice bread, crumbled 

2 garlic cloves t cup red wine 

4 cup brandy thin fat pork strips 

1 1b. ground pork salt, pepper, juniper berries 
% 1b. ground veal _ thyme, oregano 


Brown onion. Soak bread in egg. Mince or crush garlic. Combine all 
ingredients. Mix thoroughly. Bake at 300 degrees for about 1 to 1} 
hours. Cool in the mold. Serve colc. 


MOOSE PIE 
1 chunk of moose 1 onton 
I quart water salt and pepper 
| or 2 pork hocks + cup cream 


Bone and cut in pieces of wel! cooked meat. Pour over it; cream to 
which | to 2 tbsp. flour has been added. 


Dough: 
2/3 cup tard 24 cups all-purpose flour 
1 egg mixed with + cup Ice water + tsp. salt 


dough. Brush dough with milk, Bake 10 to 15 minutes at 450 degrees. 
Then lower heat to 350 degrees and cook until dough ts golden brown. 
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MOOSE PIE (SEA=PIE FASHION) 


3 1b. moose Deugh: 

1 large onion 3 cups all-purpose flour 
1} Ib. salt pork % lb. cold lard 

1 1b. fresh pork 1/3 to + cup milk 

2 tsp. salt 1 tsp. baking. powder 
pepper and savory to taste % tsp. salt 


Cut moose in 14 inch cubes, also cube fresh pork and salt pork. Chop 
onion finely. Season and let rest. Sieve flour, baking powder and 
salt together. Add lard, cutting it in small pleces. Mix everything, 
either with a pastry blender or with two knives. Add enough milk to 
have a soft dough. Roll 4 inch thick, in two rounds of 10 inches each 
in diameter. tna 10 inch cast iron pan or casserole dish, melt a 
little fat. Place half of meat preparation. Cover with a circle of 
dough. Add remaining meat and cover with 2nd circle of dough. Make 
slits in dough and add cold water to come even. Bake in 400 degree 
oven for 15 minutes. Lower heat to 350 degrees and cook 2+ to 3 hours. 


MOOSE MEAT PIE 


1 Ib. ground moose meat | Ib. ground beef 
1 Ib. ground pork onion, garlic, oil, spices 


Brown onion and garlic in oil, add moose meat, beef and pork. Pour a 
little boiling water and cook on medium heat for | hour. Towards the 
end of the cooking time; add salt, pepper, thyme, savory, ground clove, 
cinnamon and | tbsp. Bovril. Cook 10 minutes more and let rest. Make 
a pie dough. Roll dough and make a pie crust to cover meat. Cook in 
oven at 450 degrees for 5 minutes, lower to 350 degrees and cook until 
dough is golden. 


DEEP DISH MOOSE PIE 


Moose in cubes, about 2 Ibs. Roll in $ cup flour and 2 tsp. salt. 
Brown in a heavy pan with vegetable shortening. Add 4 cups water and 
simmer 2 hours. Then add: 6 sliced small carrots, 2 chopped onions, 

] small turnip in cubes, 3 sliced parsnips, 10 potatoes cubed. Keep 
potatoes for end of cooking as they take less time. Cook until veget- 
ables are tender. Add water if necessary. Cover mixture with pie 
dough and bake at 425 degrees about 15 minutes. 
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MOOSE MEATLOAF 


2 lbs. double ground moose meat 1 egg, slightly beaten 

1 tbsp. Worcestershire sauce 1 cup canned beef gravy 

1 tbsp. catsup 14 cups finely ground cracker 
% cup minced onions crumbs 

salt and pepper to taste 4 tbsp. butter 


Mix together moose meat, egg, onion, salt and pepper, Worcestershire 
sauce, catsup, canned gravy, cracker crumbs and butter. Form into 
loaf and piace in greased baking dish. Bake at 350 degrees about an 
hour and half or until done. Baste often with a mixture of canned 
gravy and boiling water. 


MOOSE MEAT LOAF 


1% Ib. ground moose meat % tsp. pepper 

+ cup onion, minced fine 1 can cream of tomato soup 
% cup celery, minced fine 2 eggs, well beaten 

] tsp. salt 3/4 cup oatmeal 


6 bacon slices 
Brown onion and celery before mixing everything and putting in a bread 


pan or a pyrex dish. Cock in 375 degree oven for | hour. Cover loaf 
with bacon slices for last 15 minutes. 


WILD MEAT LOAF 


2 Ib. ground moose or deer meat 1 egg 

+ lb. pork fat, minced 12 soda crackers, crushed 

1 medium onion, minced fine 1 pinch parsley, minced 

+ cup water } pinch thyme 

pork fat strips carrots, sliced, cooked and 
salt and pepper drained (optional) 


Mix all [Ingredients except carrots. Shape into a loaf. Place ina 
roasting pan. Cover with pork fat strips. Cover pan. Place ina 

350 degree oven, preheated. After one hour, lower heat to 300 degrees 
and leave an hour more. Take out and serve with carrots which may be 


added to jufce 4 an hour before end of cooking time. 


MOOSE AND RICE 
Fry a number of small pieces of moose meat in bacon fat in a large pan. 


Boil rice in salted water for 20 minutes. Drain and add to meat and 
toss together. Season to taste. 
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MOOSE FOR COLD BUFFET 


14 oz. moose meat, remove nerves and tendons, marinate in 4 cup cognac. 
Leave to rest until next day. 


moose trimmings and bones % bay leaf 

| beef marrow bone 4 sprigs parsley 
1 veal knuckle 10 peppercorns 

6 pork rind ] pinch salt 

1 carrot, large rounds 1 pinch thyme 

2 medium onions, in rounds 2 cups water 


Boil everything slowly for 2 hours. Remove from fire, strain Juice 
and reduce until about 2/3 cup is left. Add an envelope of gelatin 
powder, stirring briskly. Cool. Leave overnight. 


moose meat 8 oz. lean pork 
6 oz. veal 16-18 fresh pork fat 


Remove moose meat and grind with rest of meat. Add jellied juices 
previously prepared, after having removed top fat. Add 3 glass of 
cognac and 3/4 tbsp. salt. Mix well. Line bottom and sides of a 

baking dish with defatted pork rinds. Pack meat. Place 2 pork rinds 
on top. Cover and cook in double boiler in 300 degree oven for 2 hours. 
Cool slowly about 24 hours before eating. 


MOOSE MEAT LOAF 


3 lb. ground moose breadcrumbs, soaked in cream 
1 1b. ground pork 3 eggs 
2 onions, minced 


Salt, pepper, thyme or oregano, bay leaf, cloves. Add mushrooms to 
taste or sweet red or green peppers and 2 cups of cooked rice with 
cream sauce. Place in a loaf pan and bake in 375 degree oven for 1 
hour. 


MOOSE EN CROUTE 


Marinade moose roast in 1 cup salad of], & cup lemon juice or 1 cup red 
wine for 24 hours; adding bay leaves, whole cloves, and dry mustard if 
desired. Cook in oven for 1 to 2 hours lowering the temperature the 
last 15 minutes. Make a pie dough with 1 cup flour, $ tsp. salt, 1/3 
cup vegetable shortening, 2 tbsp. cold water and 2 tbsp. white wine. 
Cover meat with dough, cut out stars in the dough. Brush with beaten 
egg and bake until golden. 
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MOOSE SHANK 


3-4 Ib. moose shank 16 stalks celery 
£ tsp. salt & tbsp. flour 
+ tsp. pepper 1 cup orange juice 


1 cup apple julce 


Prepare moose meat. Ory. Make crosslike silts in the roast. Insert 
parsley sprigs. Season with salt and pepper. Flour meat. Place on 
a rack In a roasting pan and cook at 325 degrees. Baste frequently. 

Remove from oven and keep hot for 26 minutes. Brown [In oven at 500 

degrees until top is goiden. Place in a serving dish. Bake potatoes 
accompany this. Now add lemon juice, butter and parsley. Garnish with 
tomatoes stuffed with creamed corn. Add some green lettuce leaves. 


_ MOOSE RGLL 


14-2 1b. ground moose 2 large onfons 

1 tsp. salt, some pepper ] carrot, minced fine 

% tsp. thyme 4 cup butter and some of! 
Dough: 

i |b. butter 3/8 cup flour 

% tsp. salt ; & cup cold water 


Brown meat and onion in butter. Add grated carrot, salt, pepper and 
thyme. Cook well and let cool. To make dough; put flour in a dish 
with salt. Add butter. Add cold water and mix well. Rell dough 4 
inch thick. Place it In a dish so that it exceeds the sides. Add 
cooled meat. Fold one side cf dough over other, moistening with 
water. Cook at 450 degrees for 35 to 40 minutes or until dough is 
golden. Serve with brown mushroom sauce or onicn sauce. 


MOOSE IN SAUCE 


This is a recipe for using moose leftovers. Place moose trimmings, 
and roast leftovers in a large casserole. Add | quart of cold water, 
2 cloves, 4 tsp. mace, |] tsp. nutmeg, 1/3 tsp. cayenne, salt, a spice 
bag made up of a bay leaf, 2 parsley sprigs, 2 small stalks celery, a4 
thyme sprig, and juniper berries. Bring everything stowly to a boil, 
stirring from time to time. Cook until liquid is reduced by half. 
Strain. Pour into a casserole and add 3 tbsp. grape jelly, | cup hot 
red wine and 2 tbsp. beef extract. Test for seasoning and boil 2 
minutes. Serve immediately, keeping remainder in refrigerator in a 
jar with a tight fitting lid. This will keep for a week. 
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MOOSE CUTLETS 


14-2 1b. moose, sliced thin 
I tbsp. butter 

1 tbsp. of] 

flour 


Marinate meat 12 to 24 hours. 
seasoned flour. 


Drain and dry meat well. 
Brown in oil and butter. 


salt and pepper 
| cup mushrooms, sliced and browned 
in butter 


Roll meat in 
Put cutlets in a casserole, 


add mushrooms and cover with the following sauce: 


2 tbsp. butter 

T onion, round slices 

] carrot, round slices 

1% cup moose bouillon or consomme 
1 cup dry red wine 

2 shallots, sliced 

2 cloves garlic, crushed 

2 bay leaves 


celery leaves 

2 sprigs parsley 
thyme 

8-10 peppercorns 

2 cloves 

] tsp. tomato puree 

] tbsp. currant jelly 
salt and pepper 


Saute in butter the first nine ingredients about 5 minutes. Add 


bouillon and 3/4 cup red wine. 


Boil and simmer from 15 to 20 minutes. 


Add remainder of wine, tomato puree and currant jelly. Cook a few 
minutes, pour in the pan used for sauteing the meat and deglaze. 


Strain sauce. Pour over cutlets. 


degree oven for one hour. 


Cover tightly and place in 325 
Serve sprinkled with freshly minced parsley. 


BROILED MCOSE CHOPS 


5-6 moose chops 

% cup lemon juice 

2 bay leaves 

salt and pepper to taste 


Mix together the 4 cup olive of] and lemon juice. 
Mix well. 


garlic and dry mustard. 


3 tbsp. oi] 
1 clove garlic 
dry mustard 
& cup olive oi] 


Add bay leaves, 


Pour over meat. Marinate 2 hours. 


Saute in hot oil on a very brisk fire in the shortest time possible, 


so it is tender. 


Serve with a sauce made of melted butter and equal 


quantity of grape jelly, and one tbsp. Worcestershire sauce. 


MOOSE CHOPS 


Saute chops in ofl. 


Place on serving dish. 
reduce (boi! down) 1/3 cup Madeira; 
cream and stir over heat for 5 minutes. 
seedless raisins previously soaked 
at the last moment before serving. 


in cognac. 


Keep hot. In a pan, 
simmer 5 minutes. Add 1 cup 
Add t cup lemon juice and 
Pour sauce on chops 
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STUFFED MOOSE STEAK 


14 Ib. moose steak Stuffing: 
1 cup minced shallots 1 tbsp.. chives, minced 
strong prepared mustard ~ salt, pepper, garlic to taste 


Cut steak into slices 2% inches thick, removing fat. Cut into cubes. 
Make a slit in the center of each cube and put the stuffing in these 
slits. Brown shallots in a little butter; add other ingredients and 
stuff cubes. Put a little butter in a cast iron pan. Melt. When 
pan Is hot; brown cubes for 8 to 10 minutes. Before serving cover 
with seasoned butter as follows: 5 tbsp. soft butter, 4 cup finely 
minced shallots, 4 tsp. thyme and garlic to taste, freshly ground 
pepper, 4 cup brandy, a little minced anchovy and a few capers. Blend 
everything carefully and strain. 


SWISS MOOSE STEAK 


I large slice moose round, i inch thick 
] tbsp. sugar 1 onion, sliced 


1 can (28 oz.) tomatoes or } clove garlic 

2 fresh tomatoes, quartered 1 tbsp. soya sauce 
1 bay leaf 3 stalks celery 
4 tsp. cornmeal + tsp. thyme 


Cut meat into portions. Brown with garlic and onions in butter or oil. 

Sprinkle onion with sugar before cooking. Add 1 can consomme, bay leaf, 
thyme, soya sauce, celery stalks (cut diagonally in 2 inch pieces). Cook 

slowly for 2 hours at 350 degrees or until meat is tender. Check that a 
the liquid does not evaporate too much. Add water or tomato juice, if 

necessary. Thicken juice with 4 tsp. cornmeal mixed with a little cold 
water. Serve with noodles or boiled potatoes, or parsleyed rice. 


MOOSE CUTLET 


1 slice moose steak salt, pepper and butter 
4 apples 12 maraschino cherries 
sugar 1/3 cup Porto 


Core apples. Slice 4 inch thick. Place over meat. Sprinkle with 
Sugar. Pour wine over. Cover. Marinate for 30 minutes. Drain meat, 
reserving wine and apples. Cut steak into cutlets. Brown in butter, 
season with salt and pepper: cook 4 minutes in a pan. In another pan; 
melt 3 tbsp. butter, add reserved wine, apples and cherries. Reheat 
meat in sauce and serve with fruits. 
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MOGSE FILET MIGNON 


6 slices filet mignon, 14 inches thick 


2 minced shallots 

1 clove garlic, minced 

} stalk celery, minced 

| tbsp. parsley, minced fine 
1/3 tsp. thyme 

& bay leaf 

1 clove 

1 cup dry red wine 

6 slices white bread 

salt and pepper 


Place filet slices in a large glass or crockery bowl. 


Tl carrot, minced 

i medium onion, minced 
l tbsp. butter 

3/4 cup wine vinegar 

% cup of] 

lemon Julce 

1 tbsp. oil 

1 (10 oz.) can consomme 
& cup butter 

} tbsp. flour 


Mix carrot, 


onion, shallots, garlic, celery, parsley, thyme, bay leaf, pepper, 


clove, wine, vinegar, oil and lemon juice. 
sure that marinade covers meat entirely. 
Remove meat from marinade, putting aside 
Discard any vegetable pieces sticking to the meat. Dry 
Heat | tbsp. butter and i tbsp. ofl in a 
Cook meat on a lively fire, 3 minutes on each side 
Place filets in heated server and 
Strain marinade and add | cup to the cooking Juices in the 


refrigerator for Z days. 
marinade. 
well with paper towels. 
large thick pan. 


for rare, 5 minutes for medium. 


keep hot. 


Pour over meat. Make 
Cover dish. Leave in 


pan. Bring te brisk boil, scraping particles from pan bottom. Boil 


and Flour. 


pleces same size as filets. 
sides on a moderate fire. 


filets on croutons and ladle sauce on them. 


3-4 lb. round steak, 1!! cubes 
keS celery stalks 

| red-or green pepper 

14 tsp. salt and pepper 


Dice onion, celery, pepper and mushrooms. 
of meat cubes, cover with onion, celery, pepper and mushrooms. 
Sprinkle with flour. 
Cook until meat is tender. 


with meat cubes. 
low heat. 


Add salt and pepper. 


Add this to the paste a little at a time; stirring well. 
Let boll for 3 minutes, stirring continuously. 
1 tbsp. butter in a large heavy pan. 

Brown these croutons in butter on both 
Add a little butter [f necessary. 


Season to taste. Heat 
Remove crusts from bread. Cut 


Place 
Serve immediately. 


MOOSE SWISS STEAK 


3 larae onions 
] can mushrooms 
+ cup flour 

] cup water 


Put in a saucepan one row 
Finish 


Add water. Simmer 2 hours on 


=6G6 


072.png 


MOOSE FILET 


1 moose filet, 24 inches thick 2 ontons, cut in two 

4 cup vinegar 4 cloves 

] cup vegetable oi! 4 tsp. nutmeg 

1 bay leaf salt and pepper 

4 sprigs fresh parsley 2 tbsp. butter 

celery leaves 3 tbsp. tepid cream 

cooking juices I tsp. fresh parsley, minced 
4 oz. dry white wine % cup red wine 


2 sliced shallots 


Marinate meat overnight in vinegar and oi! with onions studded with 
cloves, nutmeg, bay leaf, parsley, celery leaves. Turn meat from time 
to time. Remove meat from marinade; lard with thin slices salt pork 
fat; tie with string. Of1 lightly a cast iron pan, deposit meat. Sear 

in preheated oven at 475 degrees for 10 minutes. Baste often with 
marinade to prevent drying. Turn meat and cook 5 minutes at 375 degrees. 
Remove while rare. Cook a few minutes more for medium. Place meat in 
server. In a casserole add to cooking juices, wine, sliced shallots, 
salt and pepper to taste. Cook 10 minutes at low heat. Add cream, 


butter and parsley. Pour on meat. Serve accompanied by buttered rn 
noodles, sauteed mushrooms, oven baked potatoes or with paprika. #2. 
Garnish with parsley or watercress. ee 


STEAKS FLAMBE 


6 slices of steak } tbsp. cognac or brandy 
2 tsp. mustard ] tbsp. butter ne 
salt and pepper 6 peach halves 
6 tbsp. cream 6 maraschino cherries 


Mix mustard, spices, salt, pepper and brandy; coat steaks with this ee 
mixture 14 hours before cooking. Fry in butter for 12 minutes; add tt 
to pan, the residue water and cream. Garnish with peaches and cherries; 
moisten with cognac and ignite. Serve with potato croquettes. 


MOOSE STEAK WITH GREEN PEPPERS 


Take one % inch thick slice of moose steak weighing about 1 Ib. Cut 
it Into 4 pieces. Brown both sides in butter. Cover this with thin 
onion rounds and quartered green peppers. Add 4 cup beef consomme, 
4 tsp. ginger, 1 tbsp. soya sauce and 4 tsp. Accent. Cover and cook 
slowly about | hour or until tender. 
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SAVORY MOOSE STEAKS 


13 Ibs. steak 1/8 tsp. pepper 

1 tbsp. mustard | cup sliced onion 
4 tbsp. cornstarch } carrot, diced 

£ tsp. salt 1d cups tomatoes 


Nick edges of steak. Mix dry ingredients, pound jinto steak, both sides. 
Sear steak, cover with Onions, carrots and. tomatoes. Bake, covered, I+ 
hours in moderate oven; 350 degrees. Serve with oven browned potatoes 
and baked apples. 


MOOSE WITH GHERKINS 


1 piece of moose meat 4 slices pork fat 
2 onions ] tsp. granulated sugar 
2 tbsp. butter sweet gherkins 


salt and pepper 


Slice meat 3/4 inch thick. Flour very lightly and brown on both sides 
in slightly browned butter. Season with salt and pepper. Sprinkle 
with granulated sugar. Place pork fat on meat. Cover with minced 
onion. Add water even with meat. Cook on slow fire. When meat is 
half done, add 4 cup minced gherkins. Watch the casserole so that there 
is always enough liquid and meat does not stick to the bottom of the 
pan. Add some water from time to time to insure enough bouillon to 
serve with each meat portion. 


SMOTHERED MOOSE STEAK 


Trim 1 inch thick moose steak of excess fat. Melt 2-3 tbsp. butter in 
large skillet. Brown steak well on both sides. Add % cup bouillon or 
consomme, | small onion, chopped, 3 garlic clove, crushed, and 2 tbsp. 
tomatee paste diluted with 4 cup sherry or water. Reduce heat, cover 
pan tightly and simmer for 50 to 60 minutes or until tender. To pan 
liquid add 1 cup sliced mushrooms. Cover; simmer 1 minute. Stir in 2 
tbsp. flour mixed smoothly with 2 tbsp. water. Cook until thick and 
smooth. Dilute with $ cup cream. Heat thoroughly. Pour over steak 
and sprinkle with paprika. Serve with a green salad. 


BROILED MOOSE SLICES 
Leg slices of meat, salt, pepper, 2 oranges, 3 bananas, butter and oil. 


Coat steaks with oi] and cook 4 minutes on each side under broiler. 
Slice oranges and bananas. Brown a little in butter and pour over steaks. 
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MOOSE ROLLS 


4 thin moose slices 1 onion 

3 tbsp. fat 1 clove garlic 

% tsp. salt + cup white wine 

% Ib. ground pork s cup consomme or chicken bouillon 
4 tsp. pepper ] tsp. cornstarch 

2 tomatoes % cup thick cream 

I stalk celery 2 carrots 

4 endives 


Season meat with salt and pepper. Season ground pork. Spread equally 
on the moose slices. Remove bitter end of endives. Place endives on 
the slices and roll like a jelly roll. Tie steaks with string. Ina 
heavy pan, melt fat, and brown rolls. Lower heat, add carrots, celery, 
tomatoes, onion and garlic in small pieces. Cook for about 10 minutes. 
Add wine, and consomme. Cook on siow fire 14 to 2 hours. Remove rolls; 
add cornstarch mixed with cream. Cook sauce 5 minutes. Return rolls 

to sauce. 


VIENNESE MOOSE ROLLS 


6 fine cut moose steaks 2 tbsp. tomato paste 
4 tsp. pepper 3 tbsp. fat 
1/8 tsp. garlic powder or | i tsp. salt 

clove of garlic 6 small pickles és 

6 slices bacon 6 small carrots ¥ 

13 


6 shallots cup consomme 


Season moose steaks with salt, pepper and garlic. Place carrots, bacon, 
pickles, shallots on each steak. Roll and tie the steak with string. 

Flour, brown, add consomme and tomato paste. Cook slowly for 1% hours : 
on heat or in the oven at 350 degrees. ya 


INDONESIAN STYLE MOOSE 


| large onion, minced 1] cup red dry wine 
green pepper, minced 2 tbsp. cornstarch 
2 Ib. moose, minced 2 cloves garlic 
3 tbsp. soya sauce salt and pepper 


Brown butter in a pan. Add onions, pepper and garlic. Cook for a few 
minutes. Add meat and cook covered for about 5 minutes. Blend wine, 
cornstarch, soya sauce, salt and pepper together. Add to the pan and 
cook 8 minutes more. Serve with white rice. 
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MOOSE WITH WINE 


3-4 1b. moose cubes + tsp. parsley 
2 cups red wine bay leaf 
2 ontons, finely minced tsp. thyme 


2 carrots, grated 
2 stalks celery, minced fine 


tsp. peppercorns 
tsp. cloves 


Pe Fes pe 


Into a glass jar, place meat with wine, vegetables and spices. Marinate 
the meat 12 to 15 hours, turning it now and then. Strain. On a slow 
fire, brown 2 onions in 1 tbsp. of] and | tbsp. butter. Flour meat and 
brown. Add 4 or 5 slices salt pork cut in dices and blanched. Add some 
mushrooms cut tn half. Mofsten with two glasses of marinade and a glass 
of wine. Add a little bouillon, bring to a boil. Cook in 400 degree 
oven for 1 hour. 


MOOSE STUFFED CABBAGE 


1 medium cabbage Sauce: 

Stuffing: _ 3 cups tomato juice 

% Ib. ground moose I tsp. salt 

% cup raw rice | pinch red pepper, crushed 
| egg, beaten 3 tbsp. lemon juice 

4. 1b. ground pork % cup brown sugar 

4 cup onion, minced 1 garlic clove, crushed 

& cup water salt and pepper 


Remove outside leaves and core of cabbage. Pour boiling water over 
cabbage. Leave for 15 minutes so as to tenderize leaves. Drain. 
Separate leaves. Mix all ingredients for sauce and simmer 15 minutes. 
Mix all ingredients for stuffing. Place 2 or 3 tbsp. of mixture on 

each leaf and roll. Fold ends so as to be sure stuffing stays inside. 
Place stuffed leaves in a row in a greased ovenware dish. Pour sauce 
over this. Cover. Bake 2i to 3 hours at 325 degrees. Baste frequently. 


MOOSE MEAT ROLLS 


Take a moose steak about 3 inches in size and + inch thick and pound 
well, sprinkle with salt and pepper. Cut pieces of pork about 2 inches 
long, 4 inch thick and place on steak together with sprig of parsley. 
Roll up and fasten with toothpicks. Brown well in pan and cover with 
water and simmer about 1% hours. Thicken gravy and serve. 
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MOOSE SIMMERED IN BEER 


2 Ib. lean moose cubes, 2" thick % tsp. sodium glutamate 
2 cups minced onion salt and pepper to taste 
3 tbsp. bacon fat | bay leaf 

2 tbsp. flour i small bottle beer 


& tsp. fine herbs 


Mix flour, fine herbs, glutamate, salt and pepper in a bag. Add 
meat cubes and shake wel]. Heat fat. Add onions. Fry on slow 
Fire until golden. Add meat and brown. Pour beer and add water 
to cover meat. Add bay leaf. Cover. Simmer 2 hours. At end of 
cooking, if there is too much liquid, mix 1 dessert spoon browned 
flour, mixed with a little water. Add while stirring and let boil 
a few minutes before serving. 


MOOSE WITH RED CABBAGE 


2 Ib. moose meat 3 sliced toasted brown bread 
3 tbsp. butter 2 large onions, sliced thin 
3 cups boiling water 1] tsp. salt and pepper 


3 tbsp. cider or wine vinegar ] bay teaf 
1] small red cabbage 


Brown meat and onions in butter. Add salt, pepper and bay leaf. 

Pour boiling water over meat and add vinegar. Cut red cabbage wad 
into 6 quarters and piace over meat. Cover. Simmer for 2 hours 
on low fire. Add toasted bread crumbled very fine. Simmer 15 

minutes, stirring often. “ 


MOOSE MEAT SHORT RIBS 


Cut ribs in 3 inch pieces. Season well with the following; placed ie 
in a paper bag; salt, pepper, allspice, marjoram, chili powder, garlic, '¢ 
parsley, thyme, flour and mustard. Put ribs in the bag and shake well. #@-.$ 
Sear in shortening, butter or bacon grease; in a large skillet. Add 1} 44: 
bay leaf. When the ribs are well browned, add 4 cup wine and 3 tbsp. 
tomato paste. Cook very slowly until the meat is very tender. Meat 
should be cooked long enough to cut with a fork. One half hour before 
ready to serve add: | cup chopped celery, 1 onion, chopped up, 2 diced 
carrots and | can mushrooms. Serve with rice. 
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MOOSE STRAGANOFF 


k cups moose meat 1 
1 cup onions, sliced thin 1 tsp. cumin 

1% cups mushrooms, sliced 1 tsp. nutmeg 

2 tbsp. olive oi! 2 tbsp. flour 

2 tbsp. butter 2 cups sour cream 
1 cup bouillon 


tsp. salt 


Trim meat. Cut in strips 1 inch long and 4 inch thick. Heat oi] and 
butter. Brown meat. Add onions, and mushrooms. Saute on low heat. 
Add consomme and cook 30 minutes. Mix flour, salt, cumin, nutmeg and 
sour cream. Add to meat mixture. Cook until thick, but do not let 
it boil. Serve with white rice. 


MOOSE KEBABS 


Slices of moose round, cut in 13 inch cubes 


Marinade: + tsp. pepper 
3 sliced onions $ tsp. oregano 
2 tbsp. olive oil & tsp. salt 
1/3 cup sherry % tsp. thyme 


Place meat in marinade and refrigerate at least 24 hours. Remove meat 
and dip 3 quartered tomatoes and 12 mushrooms in marinade. Place every 
thing on 6 skewers. Broil 10 minutes, turning to brown on all sides. 


MOOSE - INDIA STYLE 


2 cups Curry sauce & cup cream 
2 1b. moose, cubed 3-4 tbsp. sherry 


Cut meat into | inch cubes. Brown in a casserole. Add curry sauce 
and sherry. Cook slowly at low boil for 8 to 10 minutes. Check the 
seasoning and add more if needed. Add 4 cup cream. Serve with white 
rice,. chutney and shredded coconut. 


BAKED MOOSE 


Cut a large piece of moose in regular cubes. Add salt pork cut in 
pieces. Add potatoes cut in the same size. Season with salt and 
pepper. Place in a baking dish and season with spices where cloves 
dominate. Prepare a not too rich dough, cover meat. Add water to 
reach crust and bake at 450 degrees adding water during baking. 
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MOOSE GOULASH 


2 medium onions 2 tbsp. tomato paste 
4 slices bacon 2 cups water 

1 Ib. moose steak rosemary, parsley 

6 peppercorns 1 clove garlic 

salt and pepper, fresh ground & cup red wine 


Dice bacon. Brown in a heavy pan. Remove bacon and saute onions in 
fat. Cut moose in cubes and brown. Add tomato paste, minced garlic, 
water and seasonings. Cook for 2 hours. Stir from time to time. 

Add wine and continue cooking. Sprinkle with minced parsley before 
serving. 


VEGETABLE SOUP WITH MOOSE SHANK 


3 1b. moose shank tomato juice, salt, pepper 
cabbage, carrots, turnip celery, rice, vermicelli 


Boil moose shank for 2 hours with 3 quarts of water. Shred very 
finely two bowis of cabbage; add | bowl of shredded carrots, + 

bow! of shredded turnip, 1 bowl of finely cut celery, 4 bowl of 
rice and | can of tomato juice. Add all this to the pot. Continue 
cooking for 1 more hour on medium heat. if the soup gets too thick, 
add water. Cabbage tastes better if blanched before being put Into 
the soup. 


t2 
MOOSE STEW MEAT IN TOMATO SOUP iS 
14 lbs. stew meat + cup water 
1 (10 oz. can tomato soup) salt and pepper 


ina skillet or Dutch oven brown stew meat and season with salt and 
pepper. Add tomato soup end water and simmer for 2 hours, checking 
occasionally and adding more water If needed. 


MOOSE SADDLE 
Lard meat with fat or bacon. Rub generously with garlic cloves. 
Dust with paprika and pepper. Bake in oven at 325 degrees for 30 


minutes per pound. Add some Porto wine to the sauce and thicken. 
Garnish with orange slices and serve with grape jelly and wild rice. 


-~75- 


079.png 


TEENAGE MOOSE BURGERS 


1 lb. finely ground meat 3% cup cracker crumbs 
1 1b. ground beef pinch of marjoram 

1 onion pinch of thyme 
garlic powder to taste 1/8 tsp. pepper 

1 tsp. H.P. sauce % tsp. salt 

2 beaten eggs bacon fat for frying 


Mix all ingredients well, but lightly. Shape into burgers. Fry in 
pan adding a slight amount of water, until done. 


MOOSE PATTIES WITH MUSHROOMS 


14, 1b. ground moose meat Garnish: 

3 tbsp. breadcrumbs 1 egg 

1 tbsp. prepared mustard potatoes, puree 

% cup cream milk, mushrooms, cream 
] tbsp. onions, fried grated cheese 

salt and pepper spinach (optional) 


Mix all ingredient with ground meat. Season well. Shape into small 
hamburgers. Fry on both sides. Place in ovenproof dish. Keep hot. 
Garnish: heat milk and mix with beaten egg and puree potatoes. Beat 
until white and fluffy. Place in a pastry bag and decorate contour 

of meat patties. Place sauteed mushrooms in center of patties. 


Sprinkle with grated cheese and broil. Serve on a bed of spinach. 
MOOSEBURGER 

1 1b. ground moose salt and pepper 

2 tbsp. green pepper, chopped. bacon slices 

2 tbsp. onion, chopped butter 


Mix meat, pepper and onion. Season with salt and pepper. Shape 
mixture on a baking sheet in a roli 3/4 inch thick. Cut Into 2 
inch lengths. Circle each portion with a bacon slice. Fasten with 
a toothpick. Butter a frying pan lightly and fry each side six 
minutes. Serve with a mushroom sauce.. 


GROUND MOOSE 


Brown ground meat in golden butter with finely minced onions. When 
meat has changed color; add some finely chopped olives, dry raisins, 
a good wine and simmer for a few minutes. Delicious when served with 
rice. 
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MOOSE MEATBALLS 


Bordelaise Sauce: 2 1b. ground moose 

x cup mushrooms, minced + onion, minced 

4 tbsp. butter % cup parsley, minced 
& small onion, minced 2 eqgs 

sliver of garlic 3/4 cup oatmeal 

} cup dry red wine 6 slices bacon, minced 
] cup beef boullton salt and pepper 

1/3 cup flour garlic salt 


salt and pepper 


Heat butter. Add minced mushrooms, onions and crushed garlic. Cook 
5 to 8 minutes. Add wine. Cook 5 to 8 minutes more. Mix together 
beef bouillon, flour, salt and pepper. Cook 5 minutes. Mix moose, 
minced onion, parsley, eggs, oatmeal, minced bacon, salt, pepper and 
garlic salt. Shape into | inch balls. Brown ina pan. Add sauce 
and cook for about 15 minutes on medium heat. This dish is best 
served at a cold buffet. 


MOOSE SWEET AND SOUR MEATBALLS 


2 Ibs. ground meat : 4 tsp. pepper 

I cup bread cubes (5 slices) 4 cup H.P. sauce 

% cup milk 2 tbsp. Worcestershire sauce 
1 tsp. sait 


Mix together and let stand 15 minutes. Mix together Juice from 8 oz. 


can pineapple tidbits, 4 cup brown sugar, 2 tbsp. cornstarch, | cup 
water, 1/3 cup vinegar, | beef bouillon cube, 1 tbsp. soy sauce, and 
red food coloring if desired. Roll meat into small balls, roll in 
flour and brown in 4 cup of]. Drain pineapple pouring sauce into a 
Saucepan. Mix in brown sugar, cornstarch, water, vinegar,. bouillon 
and soy sauce. Cook and stir until thick and bubbly. Stir in meat 
balls, pineapple, green pepper and simmer, covered, for 15 minutes 
Serve over hot rice. (Betty Prost) 


MOOSE - HAMBURG STYLE 


2/3 1b. ground moose salt 
1/3 1b. ground pork pepper 


Mix and shape. Fry like beef hamburger. 
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CHINESE MOOSE MEATBALLS 


1 1b. ground moose 4 tbsp. cornstarch 

1 egg 1. tsp. salt 

] tbsp. of] pepper 

] cup pineapple Juice Z tbsp. onion, minced 
1 tbsp. soya sauce 3 tbsp. vinegar 

3% cup sugar 1/3 cup water 


Mix together ground meat, egg, | tbsp. cornstarch, salt, onion and 
pepper. Shape into meatballs. Brown on all sides. Mix of] and pine- 
apple juice. Cook a few minutes. Mix remainder of cornstarch with 
soya sauce, vinegar, water and sugar. Add to pineapple mixture and 
cook unt!] mixture is thick. Add meatballs to the sauce. 


GOURMET MOOSE MEATBALLS 


Ib. ground moose, marinated Sauce: 

tbsp. onion, finely minced 1 (14 oz.) can tomato sauce or ] 
tbsp. parsley, minced (6 oz.) can tomato paste with 
tsp. salt 8 oz. water 


cloves garlic, crushed 
tsp. nutmeg 

tsp. ground clove 

egg 

cup breadcrumbs 

4 tsp. pepper 


tsp. oregano 

tsp. ginger 

pinch sugar 

tsp. basil 

cup boiling water 


RE om PE NE PO Ww fo 
FR Nhe ms the ae 


In a large dish, mix moose, onion, parsley, salt, garlic, nutmeg, ground 
clove, egg, breadcrumbs and Pepper. Pour on waxed paper. Shape into 14 
inch roll. Slice this into 16 rounds. To 1 cup grated strong Cheddar 
cheese, add | to 2 tsp. ginger. Shape cheese Into 4+ inch balls. (If 
preferred, cut Cheddar into £ inch cubes and roll in ginger). Shape each 
of the 16 rounds into balls. Make a depression in each. Put a cheese 
cube, reshape bali and press firmly. Saute balls in fat, browning on all 
sides. Mix all ingredients for sauce. Cook to boiling point. Pour over 
meatballs. Put in a casserole. Cover and cook in oven at 325 degrees 
for 1 hour or leave meatballs in a covered skillet and cook over low fire 
for 1 hour. 


RED WINE RAGOGUT 


> Ib. of meat cut In 1 inch cubes. Marinate in red wine, thyme, bay 
leaf, cloves, garlic, salt, pepper, diced carrots, onions and celery, 
for 24 hours, stirring 2 or 3 times. Make a stew as usual, taking 
care to drain meat well before browning. 
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SWEET AND SOUR MOOSE MEATBALLS 


3/4 1b, double ground moose Sweet and Sour Sauce; 

% 1b. ground fresh pork 2 tbsp. butter 

l tsp. salt 2 tbsp. flour © 

1/8 tsp. pepper 4 tsp. salt 

1 small onion, chopped fine % tsp. pepper 

2 tbsp. butter 2 tbsp. sugar 

3/4 cup dry breadcrumbs 2 tbsp. vinegar 

1/3 cup milk | cup hot canned consomme 


Combine moose and pork well. Add tsp. salt, 1/8 tsp. pepper and onion, 
which has been sauteed in butter; add dry breadcrumbs and milk and mix 


_ thoroughly. Shape into regular size meatballs; roll in flour and saute 


in the same pan the onions were cooked in. Place the meatballs in a 
baking dish and pour over Sweet and Sour sauce. To prepare Sweet and 
Sour sauce: brown butter well, add flour and brown. Add the seasoning 
and hot liquid gradually. Add the rest of the ingredients and cook 
until smooth. Bake the meatballs uncovered In a 325 degree oven for 
45 minutes, basting often with the sauce. 


MOOSE MEATBALLS IN TOMATO SAUCE 


2 1b. ground moose 1 cup corn flakes, crushed 
1% tsp. salt ] onion, minced 

4 tsp. pepper 4 tsp. garlic salt 

% cup applesauce 1 egg, beaten 


2 cans tomato sauce 


Mix all ingredients together except tomato sauce. Shape into meatballs. 
Place in a greased casserole without cover. Pour tomato sauce over and 
cook one hour in 350 degree oven. 


MOOSE MEATBALLS PAPRIKA 


1d 1b. ground moose 4 onions, sliced in rounds 

4 tomatoes, cut into pieces ] green pepper, cut in strips 
2-3 tsp. paprika 6 medium potatoes 

salt 


Make small meatballs with ground moose. Brown in hot butter or oil. 
Then brown onions, green pepper and tomatoes. Cover with hot water, 
add paprika and stir well. Bring to boil and simmer 1 hour or until 
meatballs are tender. Add potatces; cook for 20 minutes more. 
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ITALIAN SPAGHETTI SAUCE 


tsp. salt 

bay leaves 

cup parsley 

tbsp. sugar 

tsp. thyme 

tsp. pepper 

clove garlic 

isp. cayenne pepper 

green pepper, finely chopped 


moose meatballs 

1 can tomato juice 

I can tomatoes 

1 can tomato paste 

2 onions, finely minced 
1 tsp. oregano 

1 tsp. Accent 

1 tsp. chill powder 

1 tsp. savory 


yer aa Sern oe Cee 


Fry onions and garlic with meatballs. Add remaining ingredients and 
cook 3 hours on low fire. Before this has finished cooking, add 3 tbsp. 
Worcestershire sauce and some pimento. Serve with grated Parmesan and 
Chianti wine. 


MOOSE MEAT SAUCE FOR SPAGHETTI 


2 tbsp. oi] | can tomate paste 
14 1b. ground moose 3 cans tomato juice 
1 clove garlic, chopped fine 2 tbsp. sugar 

1] onion, finely minced 13 tsp. salt 

4 cup green pepper, diced & tsp. pepper 

+ cup celery, diced £ tsp. basil 

% cup mushrooms, sliced 1 tb. spaghetti 


Brown onion, green pepper, mushrooms and celery. Mix everything well. 
Add the other ingredients. Simmer slowly 1 to 14 hours, stirring now 
and then. When cocking is nearly finished, cook spaghetti in salted, 
boiling water. Rinse well under hot water. Drain. Pour very hot 
sauce over spaghetti. Sprinkle with Parmesan or Romano cheese. 


MOOSE HAMBURGER PiZZA 


Chopped moosemeat, oregano or thyme powder, chili sauce or catsup, 
sliced mozarella cheese, freshly ground pepper, salt, onion rounds, 

and sliced bread. Spread chopped meat on bread slices; cover edges 
well. Grill under broiler a few minutes. When meat is cooked, season 
with salt and pepper, dust with oregano and sprinkle with chili sauce 
or catsup. Cover with an onion ring. Top with Mozarella slice, and 
return to oven a few seconds; just enough to soften the cheese. Garnish 
with a pepper ring and serve very hot. Slices can be cut into bits and 
served as a snack or left whole; they make a delicious and quick meal. 
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MOOSE ITALIAN SPAGHETTI 


3 1b. ground moose meat 
1 1b. ground pork 

1 clove garlic 

3 tbsp. ketchup 

1 tsp. Worcestershire sauce 
2 onions, minced 

of} 

1 tsp. thyme 

+ tsp. cinnamon 

4 tsp. ground clove 

2 tsp. Italian seasoning 
1 tsp. oregano 


bay leaves 

pinch red pepper, crushed 
(32 oz.) can tomatoes 

(40 oz.) can tomato juice 
{6 oz.) can tomato paste 
cup celery, minced fine 
(16 oz.) can mushrooms, chopped 
tbsp. sugar 

tsp. Accent 

tbsp. gravy mix 

green pepper, minced fine 


ston comer® Bf ND omit enna ert owe ermal NAD 


Brown moose, garlic, onion. Add ketchup, Worcestershire sauce. Heat 
for 3 minutes. Add rest of ingredients and simmer for 2 hours. Boil 
Spaghetti in water with 1 tbsp. vegetable of! and } tbsp. vinegar for 
15 minutes. Drain and serve with sauce. 


MOOSE SPAGHETTI 


1b. ground moose meat 
slices bacon cup apple cider 
onion tbsp. olive of] 


1 can tomato paste 
! 
2 

cloves garlic ¢ tsp. savory 
2 
1 


large can Italian tomatoes bay leaves 
large cans Canadian tomatoes tbsp. sugar 
salt and pepper 


IND met AD me LAD coer 


Heat olive of] in a deep saucepan. Brown minced onion and garlic. 

Add and fry bacon cut into smal] pieces. Add ground meat. Stir to 
brown and prevent meat from sticking together. When meat has browned 
and is completely separated, about 2 minutes, add spices, savory, bay 
leaf, salt, pepper and cider. Cover and cook on medium heat for 2 
minutes. Add tomatoes. Mix everything well and simmer on lowest heat 
without cover 4 or 5 hours. Stir frequently. Add the tomatoe paste 
and the sugar and cook another 15 minutes. 


MOOSE CHILI CON CARNE 


1 Ib. ground moose, salt, pepper, 1 tbsp. Worcestershire sauce, 2 tbsp. 
fat, 4 cups canned tomatoes, 1 can mushrooms, | tbsp. flour, 4 cup 
chopped onion, | tbsp. chili powder and | can red kidney beans. 
Sprinkle meat with flour, salt and pepper. Combine with onion and 
then brown in fat until well browned, add remaining ingredients and 
simmer until meat is tender. 
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MOOSE PiZZA 


3/4 cup hot milk 2 cups Parmesan or Romano 
& cup sugar cheese, grated 
2k tsp. salt } tsp. garlic salt 
4} cups vegetable shortening % tsp. oregano 
¢ cup warm water % tsp. thyme 
] 


ib. moose salami rounds 
Ib. bacon squares 

cups onions, diced 

cups celery, diced 

tsp. pepper 


] tsp. sugar 

| envelope dry yeast, quick acting 
3 3/4 cup flour 

1 (54 oz.) can tomato paste 

1 green pepper, diced 


Re NO NO hi 


In a large bowl, add hot milk, } cup sugar, salt and shortening. Mix 
and let rest for 10 minutes. Mix well. Dissolve tsp. sugar in the } 
cup warm water. Sprinkle with yeast. Let rest 10 minutes. Stir well. 
Add yeast to warm mix. Use half the flour and stir until batter fs 
lumpless. Add remainder of flour. When dough is firm enough to handle 
place it on a lightly floured board. Knead until a smooth and elastic 
dough is obtained, about 6 minutes. A little more flour can be used 
for kneading. Place dough ina greased bowl, brush lightly with olive 
or salad of]. Cover with a clean towel and put to rest in the oven 
which has been preheated 10 minutes before at 200 degrees for about 14 
hours. To prepare Filling mix: tomatoes, tomato paste, garlic, salt, 
pepper, oregano and thyme. Heat everything on medium heat for 20 
minutes. Spread dough in a ovenware pan, 17'X15"'. Spread filling, 
place onions, celery, green pepper, bacon, and salami in this order. 
Finish by covering with cheese. Bake 20 minutes in a 375 degree oven. 


CHOP SUEY 
13 1b. ground moose meat 1 tsp. cornstarch mixed with 4 
cup celery, finely minced cup water 
2 onions, chopped fine 1 (28 oz.) can fresh bean sprouts 
2 tbsp. fat mushrooms and green pepper 
3 tbsp. Chinese sauce salt and pepper 


2 cups water 


Put bean sprouts in strainer, run cold water over them and strain before 
using. Do the same for fresh bean sprouts. Brown onion, celery, green 
pepper and mushrooms in of]. Add ground meat and stir well until a nice 
brown. Add bean sprouts, a little water and season. Mix everything. 
Cook for 5 to 10 minutes. Add cornstarch, cover and cook for | minute. 
Add Chinese sauce and mix thoroughly. Serve. 
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Filling: - Egg Roll Batter: 


MOOSE CHINESE EGG ROLLS 


1 Ib. ground moose meat 2 cups sifted flour 
4 cups finely shredded cabbage, 2 tbsp. cornstarch 

partially cocked I} tsp. salt 
Ji cups finely chopped onlons 1 egg, beaten 
4 cup butter | tsp. sugar 


2 cups bean sprouts 2 cups water 
% cup soya sauce peanut oi] 
1 tsp. salt (Yield: 20 egg rolls) 


2 tbsp. sugar 


Brown meat lightly in butter. Add yegetables and seasonings and cook 
about 5 minutes. Drain and cool. To prepare egg roll batter: add to 
sifted dry ingredients aggs and sugar. Gradually beat in water until 
a smooth thin batter 1's formed. Grease a 6 inch skillet lightly with 
of]. Pour about 4 thsp. of batter into center of pan. Tilt pan to 
spread batter over entire surface. Cook over low heat unti! edges pull 
away from sides, gently turn pancake with fingers and cook the other 
side, Remove from pan and coo], Place a heaping tbsp. of filling in 
the center of each pancake. Spread to within + Inch of edge. Rall, 
folding in sides and seal with mixture of 1 tbsp. flour and 2 tbsp. of 
water. Deep fry egg rolis in hot cooking oj? unti? golden brown. 
Serve hot with a mustard or plum sauce. (Jean Ford} 


HUNTER'S PUDDING 


1 1b. moose in 1 inch cubes Dough: 
+ 1b. moose or beef kidneys, in 1 ¥b. flour 
+ inch cubes $+ tsp. salt 
4 cup mushrooms, sliced cold water 
Y tbsp. parsley, minced 2 tsp. baking powder 
% tsp. thyme 2 oz. Suet 


Remove skins from kidneys. Open and remove fat and interior membranes. 
Soak in running cold water. Drian. Cut fnato cubes. Mix all ingredients 
Make dough as usual. Divide in two so as to have a cover for a-& cup 
ovenproof bowl. Pour mixture over dough, add § cup cold water. Cover 
with remainder of dough. Cover dish with aluminum fotl. Tile securely 
and steam for about 3 hours. 


" MOOSEBURGER 


Boil the moose tongue unti! the skin can be removed. Put it and the 

moose heart through a meat grinder. Put meat from the front.quarter 
(approximately equal in amount to tongue end heart combined) also 

through the meat arinder and mix well together. x ! 
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MOOSE FONDUE 


3 Ibs. tender moose, | inch cubes + cup vegetable oil 


| cup medium dry red wine & cup onions, minced 
$ tsp. salt pinch of thyme, marjoram 
few peppercorns and oregano 


Mix these ingredients together and marinate meat for several hours in 

a cool spot. Stir occasionally. At serving time, strain meat carefully, 
put it on a wooden plank or server. Decorate with fresh parsley. A few 
hours before serving time, pour In an earthenware pan, vegetable oj] up 

to 2/3 of the edge. Add a bay leaf, a slice of garlic to steep in the 
oil. When time has come to heat the oil, remove the bay leaf and garlic. 
Heat oi! directly on the stove. When hot, place on the rechaud. A piece 
of raw potato prevents oi! from smoking. Serve with some of the following 
sauces: 


Cheese Sauce: 1/3 cup butter, 1/3 cup flour, 1/3 tsp. salt, 1/8 tsp. 
pepper, 2 cups light cream, + cup dry sherry. Ina large pan, melt 
butter. Blend in flour, salt and pepper. Stir on low heat until 
boiling. Remove pan from heat and blend in slowly cream, then sherry. 
Place on low heat, stirring until desired consistency is reached. Pour 
half of the sauce into another pan. In remaining sauce, add 4 cup old 
Cheddar cheese cut in strips. Stir until cheese is melted. 


Herb Sauce: Taking the half of the cheese sauce that was set aside, add 
2 tbsp. minced parsley, $ tsp. curry powder, 1 tsp. dried sweet basil. 
Stir on low heat for 5 minutes. : 


Fruit Sauce: 4 cup Chutney, Indian Mango or English sauce, | tbsp. 
Chinese sauce, 3 cup plum sauce, | tsp. curry, and 1 slice onion, 
minced. Mix well; serve cold. DO NOT COOK. 


Sharp Sauce: 4 cup Horseradish, 4 cup sour cream, | tbsp. prepared 
mustard, salt, pepper and sugar. Mix well: serve cold. DO NOT COOK. 


Mayonnaise Sauce: 4 cup tartar sauce, | slice onion, minced, 2 tsp. 
lemon juice, ¢ cup green pimento, minced. Mix well; serve cold. 00 
NOT COOK, 


Tartar Sauce: To mayonnaise add 2 tbsp. relish. Mix well. Serve cold. 
DO NOT COOK. 


Garlic Butter: Softened butter, Finely minced parsley, garlic juice, 
Blend well; serve at room temperature. 
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STUFFED MOOSE HEART 


1 cup breadcrumbs | small onion 
1 stalk celery 4 tsp. sage 
4 tsp. salt touch of pepper 


4 tbsp. melted butter 
Soak moose heart overnight tn salted water. Drain; hollow the top 


and stuff with the stuffing. Poll heart in flour, salt and pepper. 
Dot with butter or drippings. Bake for 3 hours in 325 degree oven. 


MOOSE HEART WITH P!QUANT SAUCE 


Stuffing: Piguant Sauce: 

% cup bread, diced 2 cbsp. molasses 

3 tbsp. fried bacon 3 tbsp. brown sugar 

% cup celery, minced 2 tsp. Worcestershire sauce 
1 small onion % cup vinegar Bs 

I tsp. parsiey + cup orange juice 

} egg, beaten & cup chill sauce 

salt & cup catsup 

pépper 4 tsp. onion salt 


Prepare stuffing by frying onion. celery and bacen. Add to parsleyed 


bread, bind with beaten egg. Season. Wash heart. Cut tendons. Soak 


30 minutes in water and vinegar. Fill cavity toosely with stuffing. 
Sew up. Roll heart in flour and brown in fat. Add 2 cugs milk or 


cream. Simmer }4 hours. Mix ail] ingredients of Piquant sauce and 


bring to boi!. Thicken ff desired or serve as a thin sauce over moose 


heart. 
MOOSE HEART 
% cup chopped celery 4 tbhso. melted butter 
1 cup bread parsisy 
i egg, wei! heaten thyme 
} onion, minced salt end pepper 


Mix all ingredients and stuff heart. Melt some fat in a heavy, large 
Saucepan. Flour heart; brown on all sides. Add } cup milk and } cup 
water and cook on tow heat for 4 hours in the covered pan. One half 
hour before end of cooking, add | cup red wine, |! cup beef broth and 
& cup dry rice. 
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STUFFED MOOSE HEART 


Stuffing: 4k slices bacon, minced 
lemon rind parsley 

1 cup breadcrumbs basil 

1 eqg, well beaten salt 

| onion, minced pepper 


Soak heart 4 hours in 4 cup vinegar added to enough water to cover. 

Then trim. Mix all ingredients of stuffing and stuff heart. Melt fat 
in a heavy, large saucepan. Flour heart, brown on all sides. Add 1 

cup milk and 1 cup water and cook on low heat for 4 hours in covered 
casserole. One half hour before end of cooking; add | cup red wine. 
When done, thicken sauce with kneaded butter (1 tbsp. butter and 1 tbsp. 
flour, worked into a paste.) 


PIQUANTE MOOSE TONGUE 


% tsp. pepper Tongue cooking liquid: 

3 bay leaves 14 cup beef broth or 2 beef cubes 
1 tsp. whole cloves in 14 cups boiling water 

10 gingersnaps, crushed 1/3 cup brown sugar 

1/3 cup raisins % cup vinegar 

& cup lemon rind 1} pinch powdered cloves 


% tsp. pepper 
| large onion, minced 


Cover tongue with cold water, add onion, whole cloves, pepper and bay 
leaves. Cover pan. Cook on low heat for | hour per pound. Remove 
tongue; put aside 14 cup cooking liquid or take beef bouillon. Trim 
tongue; remove skin while hot. Cut meat in thin diagonal slices. One 
pound gives 4 portions. Serve with the following sauce: Mix cooled 
bouillon with remainder of ingredients, gingersnaps, minced onion, 
raisins, brown sugar, vinegar, lemon rind, pepper and clove. On low 
heat, cook stirring until smooth. Pour on tongue slices. 


MOOSE TOUGUE 


Soak tongue for two or three hours in cold water. Then cook slowly for 
2 hours with the following vegetables; carrots, onion, thyme, parsley, 
bay leaf, salt and pepper. During cooking, do not forget to skim the 
broth from time to time. When tongue is cooked, peel the tongue. If 

it is well done the skin is easy to peel. Half the tongue lengthwise 
and place in its juice. Cover and simmer for 15 to 20 minutes. Tongue 
can be served with a piquant sauce or with a wine sauce. It can also 
be cut crosswise in slices 4 inch thick. Tongues can also be ground up 
and browned in fat in a frying pan, adding chopped onion, milk and salt. 
Then baked in moderate oven. 
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SKEWERED MOOSE LIVER 


1k Ib. moose liver, 1 inch cubes 4 tbsp. lemon juice 
8 tbsp. butter 2 tbsp. Worcestershire sauce 
4 tbsp. Dijon mustard salt and pepper to taste 


Season liver with white pepper. Put cubes in a bow! with 4 cup 
cooking oil, salt, crushed garlic clove. Leave in marinade about 
30 minutes. Strain.. Distribute on six skewers and broil until 
liver is brown and well done. Keep hot. Mix well all ingredients 
of sauce. Cook, stirring for a few minutes. Mince finely 1 tbsp. 
capers and add to sauce at serving time. Serve these liver cubes 
crownlike on rice to which you have added | can of fine green peas. 
When serving, pour sauce on liver cubes. 


MOOSE LIVER WITH ONIONS 


Prepare liver carefully, slice thinly, flour. Cook in bacon fat. 
Cook onions, thinly sliced, in another pan. Make a sauce with fat 
in liver pan, deglaze with red wine. Serve very hot. 


MOOSE LIVER WITH BACON 


Remove thin membrane covering liver of 2 or 3 Ibs. liver and slice as 
thinly as possible. Roll in flour. Brown 4 large onions, sliced thin 
in butter, add moose liver on brisk fire; ] minutes on each side. Fry 
$ 1b. bacon. Serve with brown sauce and baked potatoes. 


MOOSE LIVER WITH AVOCADO 


Allow about 4 Ib. liver sliced thin and half an avocado for each person. 
Season liver slices with salt and pepper, then flour. Slice avocado 
thinly and flour. Saute liver slices in butter and a little cooking 
oil, brown well on both sides. Saute avocado slices likewise. Serve 
avocado slices between liver slices. Pour over both; hazel-nut butter 
to which you add the juice of half a lemon. 


LIVER WITH CHERRIES 


Slice 1 1b. liver and fry in butter. Remove liver from pan and keep 
hot. Add to pan a little brown fiour, a can of mushrooms and 4 cup 
red wine. Return liver to pan and add a little lemon juice. Sauteed 
Onions can also be added. Serve with cherries as a garnish. 


=87- 


091.png 


MOOSE LIVER WITH SALT PORK 
eis owe on Sahl Si dare Selertue eve Oe 


Fry moose liver slices in a pan, place all around a large dish. Boil 
8 slices lean salt pork, cooking on both sides until tender. Pour off 
cooking water and brown In the pan. Place browned salt pork slices 
along liver slices. Serve with Onion Sauce. 


MOOSE HEAD BROTH 


One head and trotters thoroughly cleaned and soaked all night in salted 
water. Scrape them again the next morning. Pour a kettleful of boiling 
water over, and let soak for $ hour. Put in a large pot with 5 to 6 
quarts of cold water, a cup of barley, a cup of peas, a turnip cut in 
Squares and carrots sliced. Leeks and any other vegetables may be added, 
if desired. Boil for 3 to 4 hours and season with salt and pepper. Serve 
the broth in a tureen and the head and trotters on a platter, garnished 
with pieces of turnip and carrot. The head may be sprinkled with a few 
breadcrumbs and minced parsley, and browned a few minutes in the oven. 


MOOSE MUZZEL 


Singe off all the hair on moose nose above an.open flame. Grate well, 
wash, boil nose and throw away the water. Boil a second time; add 

salt to taste. Cool and eat cold. Muzzel can also be diced and served 
with a sauce or mustard or horseradish. Onions, garlic or bay leaves 
may be added to the cooking liquid. 


JELLIED MOOSE MUZZLE 


moose muzzle onion 
marinade spices garlic 


Put muzzle in a large saucepan, simmer 45 minutes. Remove from heat, 
cool In the pan, then wash well. Place in water in a saucepan with 
onion, garlic and marinade spices. Cook until tender. Leave all night 
in the liquid to cool. Bone, Slice, put in bowls and cover with juice, 
previously strained. Cool for several hours before slicing. Serve cold. 


LIVER PASTE FOR GAME 


Heat 2 tbsp. butter in fry pan. Add } cup chicken liver, pinch of thyme, 
] bay leaf, 1 tsp. salt and pinch of pepper. Fry until livers are cooked. 
Add 3 tbsp. cognac or Sherry. Press livers through sieve. Spread on 
toast to garnish game. 
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MOOSE ROAST GARNISH: Puree of chestnuts, sweet potatoes or bananas 


COOKED MARINADES 


No. 1: 

1 Ib. raw carrots 

1 1b. yellow onions 

% Ib. celery, including tops 
2 quarts vinegar 

1 quart red wine 

1 tbsp. chopped parsley 


bay leaves, crumbled 

tsp. thyme 

tsp. peppercorns, crushed 
tbsp. whole allspice 

tsp. salt 


‘mit end seat cee NS 


Chop carrots, onions and celery together finely and saute them in 
about 4 tbsp. lard or bacon fat without allowing the vegetables to 
take on color. Then add remaining ingredients and boil the mixture 
and allow it to simmer, covered, for $ hour. Allow it to cool before 
adding the meat. 


Noo 1} 

1% cups water 4 sprigs parsley 

+ cup red wine vinegar 12 whole black peppercorns 
2 tsp. dehydrated onion flakes = cup chopped celery 

1 clove garlic ]} tsp. salt 


% tsp. thyme 


Place ingredients in a saucepan; bring to a boil. Simmer covered for 
} hour. Cool. Pour over meat and marinate in refrigerator 24 hours. 


MARINADE FOR THE TENDER CUTS 


Season the meat with salt and pepper. Moisten with a marinade composed ie 
of 3 parts brandy, 3 parts white wine and | part of]. Turn the meat “4 

often so that it is well penetrated by marinade. A few hours are enough 
to give it a great deal of flavour. Roast on the spit, basting with the 
marinade. Prepare enough marinade for the size of the piece of meat. 


MOOSE MARINADE 
1 cup salad cil or olive oil % cup lemon juice or | cup red wine 
Blend of] and Temon juice cr wine. Pour over meat and marinate for at 
least 24 hours, turning 4 or 5 times. Add bay leaves, whole cloves, 
dry mustard if desired. 


Sauteed in butter. 
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Now ch: 

2 cups Claret or other wine 
2 cups vinegar 

] tsp. Worcestershire sauce 


No. 11; 

2 cups dry wine 

2 cups white vinegar 
6 bay leaves 


No. Ill: 

juice of 1 lemon 

4 cup tarragon wine vinegar 
2 onions, sliced 

] tsp. chili powder 


% cup water 


No. IV; 

bottle dry white wine 

cup vinegar 

cup vegetable oj] 

large onion, sliced 

large carrots, sliced thin 
shallots, chopped 


ah — be 


No. V; 

1 pkg. instant meat marinade 
1 3/4 cups cold water 

% tsp. liquid smoke 

% tsp. Tabasco sauce 


No. V1: 
3/4 pint red wine 


2 sliced onions with 2 slices of 
cloves inserted in the slices 


1 shallot 
bay leaves 


No. VII: 


2/3 cup burgundy or apple juice 


1/3 cup vinegar 
1/4 cup salad oi] 


MARINADES FOR GAME 


1 bay leaf 
2 whole cloves 
pinch of salt 


12 whole cloves 
] tbsp. whole black pepper 
| large onton, sliced 


tsp. salt 

bay leaves 

tsp. black pepper 

cup tomato catsup 
garlic clove, crushed 


—~ Me te RD AD 


sprigs parsley, chopped 
tsp. salt 

peppercorns, cracked 

to 4 juniper berries 
tsp. thyme 


FrWwW a Ww 


% tsp. garlic powder 
% tsp. onion powder 
4 tsp. black pepper 


1 clove garlic 

| liquor glass cognac 

1 liquor glass cooking oi] 
thyme 


] clove garlic, crushed 
4 crushed peppercorns 
1} crumbled bay leaf 
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MARINADES FOR GAME 


No. VIII; 

1 bottle red wine 

cloves freshly ground 

2 or 3 carrots, round stices 


No. 1X: 

] quart buttermilk 
lemon rind 
peppercorns 


No. X: 

1 bottle beer 
cloves 

bay leaf 


2 or 3 onions, quartered 
] bay leaf 
salt and pepper 


| bay leaf 
cloves 


2 or 3 carrots, round slices 
salt, peppercorns 
lemon juice, fresh parsley 


VENISON MARINADES 


No. 1; 

1 bottle red wine 

$ cup red wine vinegar 

2 sliced carrots 

3 large onions 

6 chopped shallots, optional 
% tsp. whole black pepper 


No. 11: 

dry red or white wine or beer 
1 bay leaf 

5 juniper berries 

3 peppercorns 

1 clove garlic, cut~-up 


tsp. whole cloves 
tsp. juniper berries 
tsp. thyme 

tbsp. salt 

sprigs parsley 

bay leaf 


— WW ee ee 


2 medium onions, sliced 
2 stalks celery, chopped 
3 carrots, sliced 

1% tbsp. salt 


VENISON STEAK MARINADE 


Mix equal parts of dry vermouth and olive oil. This is best for 
steaks that you wish to broil or pan-fry. 


HINT: Marinate stewing meat and small cuts of game for 6 to 24 hours 
and larger or tougher cuts for 2 to 5 days. Roasts, steaks and 
chops from older animals should be marinated for 2 to 3 days. 
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GOURMET GAME SAUCE 


} cup red currant jelly grated peel of | orange 

2 tbsp. prepared mustard grated peel of | lemon 

% tsp. grated onion % cup orange juice © 

1/8 tsp. ginger 2 tbsp. lemon juice 

Combine jelly and mustard in small saucepan: mix well. Add onion, 


ginger and grated peel. Gradually stir in orange and lemon juice and 
cook over low heat until sauce Is blended. Use as a basting sauce 
when broiling or roasting game birds, or serve hot or cold as a sauce 
for roast venison. Makes 14 cups. 


RAISIN SAUCE FOR ANY TYPE OF TONGUE 


% cup of butter 2 tbsp. flour 

1 beef bouillon cube {oxo) 1 cup of tongue broth 
salt and pepper juice of 4 lemon 
sugar % cup raisins 

3 tbsp. chopped almonds sliced tongue 


Melt the butter; add the flour and mix thoroughly. DO NOT ALLOW TO 
BROWN. Remove from heat and whisk in one cup of tongue broth, add the 
bouillon cube, pepper, salt, lemon juice, pinch of sugar, raisins and 
nuts. Pour this sauce over sliced tongue and cook in a 250 degree 
oven for 30 minutes. (John S. Petroff) 


CHESTNUT SAUCE 


14 1b. chestnuts l cup marinade, strained 

k tbsp. butter % cup chestnut cooking water 
4 tbsp. flour 14 cups sour cream 

stock salt, if necessary 


Boil chestnuts in water for 10 minutes. Remove outer shell and inner 
brown skin. Cover chestnuts with stock made with bouillon cubes, canned 
bouillon or venison meat scraps and water. Simmer until tender; about 

10 minutes. Drain and save water. Melt butter and add flour, stirring 
to make a paste. Add marinade and chestnut water. Simmer, uncovered, 
until thick. Fold in sour cream. Add salt, if necessary. Reheat chest- 
nuts in sauce. Do not boll. 


LILA'S SAUCE 


Chop pimientos, white onions, half a green pepper, celery and dill pickle 
very fine. Cover with French dressing and let stand in refrigerator over 
night. Place in serving dish and garnish with chopped olives. Serve with 
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CUMBERLAND SAUCE 


2 cups venison stock salt 

4 cup currant felly dash of cayenne 

& cup port wine flour or arrowroot 
juice of 4 orange 1 tbsp. vinegar 
rind of 4 orange dash of cinnamon 


Boil stock until 4 cup remains. Add jelly, wine and orange juice. 
Add rind, cut in strips and brought to boil in cold water, then 
drained. Season with salt and cayenne. Mix flour or 2 tsp. arrow- 
root with vinegar and add to ingredients. Season with cinnamon. 
Stir with cinnamon stick. Stir until thick. Serve very hot. 


CURRY SAUCE 


1/3 cup butter 1/3 cup flour : wel 
$ small onion, minced 2} tsp. curry powder oe 
| stalk celery, minced % tsp. Accent 

% apple, minced 1 pinch sugar 

8 peppercorns 1 pinch nutmeg 

1 bay leaf 


Brown butter lightly in a saucepan, add onion, celery, apple, pepper- 
corns and bay leaf. Cook for a few minutes. Mix together flour, 
curry powder, Accent, sugar and nutmeg and add to saucepan. Heat to 
boil. Remove from heat. Add while stirring 23 cups milk. Return to 
heat and bring to a bofl, stirring until thick. Remove and add } tsp. 
Worcestershire sauce. Strain the sauce before serving. 


WINE JELLY 


2 tbsp. gelatin ] cup sugar 
4 cup cold water ]l cup less 2 tbsp. sherry, or 
14 cups boiling water red or white wine 


% cup lemon juice or orange juice 


Soak gelatin in cold water. Dissolve in boiling water. Stir in sugar 
until gelatin is dissolved. Add choice of wine and fruit juice. Pour 
into shallow pan, rinsed with ice-cold water. Chill. Unmold. Cut into 
shapes and decorate game platter. 


SAUCE FOR ROASTED MOOSE ON A SPIT 


Mix together: 1 cup Porto, 4 tbsp. orange rind, | pinch rosemary and 

1 glass orange juice. Cook slowly to reduce 1/3, add 14 cup currant —~y 

jelly and juice of one orange. Mix well. Wd 
tif 
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MOOSE - VENISON BARBECUE SAUCE 


1 cup onion, diced 2 tbsp. brown sugar 

2 tbsp. olive of} 2 cups stock 

| cup tomatoes, chopped } cup ketchup 

3/4 cup green pepper, diced t 1/2 tsp. dry mustard 


} cup celery 


Saute onion, in oil; add remaining ingredients, cover and simmer? hour. 
Use basting sauce for any meat during roasting and broiling. 


VENISON SAUCE 


2 1/2 tbsp. port wine | cup red current jelly 
1 small stick cinnamon that has a few drops lemon juice 
been shaved 


Simmer the mixture for about 5 minutes. Strain and serve hot from 
the stove. This sauce can be used with other meats but goes particularly 
good with venison. 


BREAD SAUCE 


1 cup milk Salt and pepper to taste 
1 small onion, peeted 1/2 tbsp. butter 
1 clove 1 tbsp. cream 


3/4 cup fresh bread crumbs 


Stick the clove in the onion. Put the milk in a small saucepan, add 
onion and bring it to a boil. Add the bread crumbs and simmer gently 
about 20 mintues. Remove the onion, season to taste, stir in the butter 
and cream and serve immediately. 


BEST CRANBERRY SAUCE 


4 cups cranberries 2 cups sugar 
Pinch of salt 1 1/2 cups bottling water 


Combine berries, salt and Sugar in saucepan. Add boiling water. 
Cover. Cook 5 minutes. Remove from heat and tet stand 5 minutes. 
Return to heat and cook another 5 minutes. Remove from heat and 
chill. These berries are whole and shining red. The juice is thick 
but not jellied. 
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CROW 


Crow is edible if properly prepared. After the birds are cleaned and 
dressed, they may be rubbed with lard and placed in a skillet with an 
fron lid. A pint of water is added and celery trimmings. Cook until 
three-quarters done. Make a light gravy with chicken or beef stock. 

Pour this over the birds and cook until tender. Serve with any kind 

of dressing. 


FRIED CROW 


Put one ounce of butter and a spoonful of olive oil in a saute pan. 
Heat and add the game until it is golden yellow. Add three chopped 
shallots and simmer. Add one gill of white wine and boil for two 
minutes. Add a quart of brown gravy and 4 Ib. salt pork cut into 
smal] pieces and brown. To this add a half cup of green olives and 
one peeled tomato, both chopped fine, a cup of mushrooms and a cup of 
small fresh or pickled onicns. Cook in this sauce untii well done. 


BAKED CROW 


Let the crow stand in salt water for 30\minutes, and steam until] tender. 
Season to taste. Sprinkle freely with flour and bake’slowly in an oven 
until brown, basting frequently. 


CROW PIE 


The breasts of crows, with onions and seasoning added, make a crow pie 
that is tops in flavour. 


HINT: To remove the fishy taste from diving ducks, cut the peel from 
3 oranges into strips #'' x 14''. Poke holes approximately | per 
Square inch deep into the breast. Force the strips into the 
hotles. Cut the peels from 3 more oranges about 1''! wide. Using 
toothpicks which have been soaked in water to pin the strips to 
the outside of the duck. Cook as normal removing the peel for 
the last 25 minutes of cooking. (John S. Petroff) 


If you have a mounted bird whose feathers have begun to look 
unkept, smooth the feathers with a soft brush, then a damp cloth. 
After they have dried, "'set'' them with some hair spray. They 
will stay in place much better. 


DUCK - BASIC 
Use breast fillets from ducks; can also use hips from larger ducks. 


- After washed and dried, roll In flour seasoned with salt, pepper a 
and marjoram. 


Brown fillets on both sides in margarine. 


Add 1 to 2 cups of water, put. top on frypan and slow simmer for 30 
to 60 minutes. Watch water level. 


For last 10 minutes, add wine, sherry or whatever else is open. 
Can make gravy at this point if desired. 


Serve with orange sauce. 


ORANGE SAUCE 


1/3 cup brown sugar | cup orange juice 
1/3 cup granulated sugar I tbsp. grated orange rind 
1 tbsp. cornstarch 4 tsp. salt 


Mix the two sugars and cornstarch in saucepan. Add remaining ingred- 
ients and stir over low heat until sugars dissolve. Simmer until 
transparent and thickened; about 3 minutes. Makes I+ cups. Can be 
used as a glaze, or serve on table, or both. 


WILD GAME IN A ONE DISH MEAL 


2 cups cooked and diced game bird 2 tbsp. butter 
1 cup diced raw celery % cup bacon drippings 
4 cups cooked rice salt and pepper 


In a buttered dish, spread a layer of rice, then a layer of celery and 
game. Season lightly with salt and pepper. Cover with the remainder 
of the rice. Bake 30 minutes In 350 degree oven. 


DUCK OR GOOSE MARINADE 


farinate duck or goose in a mixture of 1 part sherry and I part soya 
sauce with crushed garlic cloves, or some garlic powder (to taste). 


WILD DUCK IN WINE 


2 ducks (1-2 Ibs) split into 1 (3 oz) can broiled sliced mush- 
quarters rooms, undrained (2/3 cup) 

2 tbsp. butter or margarine 2 tbsp. chopped onions 

2 tbsp. flour 1 small bay leaf 

1 cup chicken broth Dash of pepper 

% cup red Burgundy wine 

+ tsp salt 


Simmer ducks in small amount of salted water for 20 to 30 minutes. 
Drain ducks and brown in butter or margarine in skillet. Transfer to 
2 quart casserole. Blend flour into pan drippings; cook and stir until 
bubbly. Blend in remaining ingredients, bring to boil and simmer 5 
minutes, stirring often. Pour sauce over ducks, cover and bake at 350 
degrees for 14 to 14 hours or until.tender. Remove ducks to platter, 
remove bay leaf from sauce and skim off excess fat. Pass sauce with 
duck. Makes four servings. (Jean Appleby) 


WILD GOOSE OR DUCK BARBECUE 


Prepare a marinade of: 

1 cup brandy or 4 cup brandy and 1 cup honey 
4 cup sherry ] tsp. salt 

1 cup soy sauce 


Combine all ingredients, heating slightly to blend well. Marinate 
ducks or goose in this sauce for 3-4 hours. Cook in a chinese oven or 
On 4 motor-driven spit in a hooded barbecue for about 14 hours. Baste 
occasionally during the cooking. 


MALLARD WITH HONEY AND VINEGAR 


2 fat mallards dressed and 2 tsp. salt 

trussed % tsp. rosemary 
] tsp. black pepper 1 cup white vinegar 
cup light honey 


Prick the breasts of the fat ducks with a sharp fork to let excess fat 
flow out while they are cooking. Season with salt, pepper and rosemary. 
Roast, uncovered, 30 minutes in a preheated 400 degree oven, checking 
and basting with the natural juices every 10 minutes. Remove ducks 
from roasting pan, pour off all the fat. Replace ducks in pan. Mix 
the honey and vinegar. Spoon a big tablespoon over each duck, put the 
pan, covered, back in the 400 degree oven. Baste the ducks with the 
honey mixture every 10 minutes. Cook about 30 minutes, or until the 
ducks are fork tender. 


DUCK ARISE 


2 wild mallards, quartered I tbsp. crystalized ginger, 
2 tbsp. sugar chopped fine 
| tbsp. orange peel, grated fine 2 tbsp. cornstarch 
& cup orange Juice 2 cans Bing cherries, pitted (reserve 
& cup cherry brandy or orange drained juice) 
Juice dash of salt 


Heat oven to 350 degrees. Wash ducks and pat dry with paper towel. 
Brown in small amount of hot fat in skillet. Place pieces skin side. 
up in oblong baking pan 134"X9"xX2!'", In smal] saucepan, combine sugar, 
ginger, salt, orange peel, orange julce and 3/4 cup reserved cherry 
Syrup. Heat to boiling, pour over ducks. Bake, basting occasionally 
with sauce; 45 to 60 minutes or when meat is pricked with a fork and 
meat is no longer pink. Remove from pan to warm platter. tn small 
saucepan combine cherry syrup with cornstarch. Cook stirring constantly, 
until mixture thickens and boils. Boll } minute stirring constantly. 
Skim excess fat from pan juices and drippings. Add drippings, cherries 
and brandy to sauce. Heat through. Serve over ducks. 


HUNGARIAN ROAST DUCK 


2 wild ducks, 2-24 lbs. dressed & cup butter, melted 

garlic, salt and pepper 2 tsp. caraway seeds 

2 tbsp. paprika 3 cups sauerkraut 

2 apples, quartered 4 juniper berries, crushed 

2 onions, quartered 2 slices cooked bacon, crumbled 
6 slices bacon 


Sprinkle ducks inside and out with salt, pepper and paprika. Place 
apple and onion quarters in cavity of each. Cover breasts with bacon 
and fasten with string. Place ducks, breasts up, ina baking pan. Roast 
in preheated 350 degree oven | to 13 hours or 15 minutes per pound, 
basting frequently with butter. Combine sauerkraut, juniper berries, 
Caraway seeds and bacon in shallow casserole. Mix well. Place in oven 
20 minutes before ducks are finished cooking. Discard apple and onion 
quarters; remove string. Carve ducks. Arrange duck slices on sauer- 
kraut and serve with potato pancakes, plum jelly, hot biscuits and a 
beverage. Makes 4 servings. 


BARBECUED DUCK 


Use just breast of duck and remove the fat. Make a basting sauce of 
lemon juice, Worcestershire Sauce, catsup and butter. Brofl the breast 
for about 10 minutes or until brown, basting frequently. When meat 
begins to brown, sprinkle with some salt and a little paprika. 
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BAKED DUCK WITH BARBECUE SAUCE 


2 ducks & cup flour 
1 cup wine vinegar % cup fat 
Salt and pepper to taste 


Skin the ducks and cut into serving size pieces. Cover the pieces 
with water to which the vinegar has been added. Let stand in liquid 
for several hours or overnight. Drain the duck pieces and dry them. 
Salt and pepper each piece and roll in flour. Brown the pieces in a 
skillet in hot fat and put them in a baking dish. Pour over them the 
barbecue sauce, as follows: 


1 large onion, minced 1 bay leaf 

1 garlic clove, minced 1] cup tomato juice 

4 stalks celery, chopped fine 2 tsp. Worchestershire sauce 
4h tbsp salad oi] 4 peppercorns 

2 cups consomme ] sprig parsley, minced 


Cook the onion, garlic, and celery in the oi] until tender but not 
brown. Add remaining ingredients and simmer for 30 minutes. Bake 
the duck pieces in the barbecue sauce at 350 degrees for about 3 
hours, or until tender. 


DUCK WITH MUSHROOM GRAVY 


2 ducks 2 cups water 

} onion, sliced 1 cup fresh mushrooms, sliced 
% cup butter or margarine 2 <bsp. flour 

salt and pepper to taste __ 1/8 tsp. thyme 

1 bay leaf 


Disjoint the ducks into serving-size pieces. Brown the meat and the 
onion in the fat until the onion is transparent and the duck is golden 
brown. Pour off the drippings into another skillet. Season with salt 
and pepper, and add the water and the bay leaf. Cover, and cook over 
moderate heat for 1% hours. In the other skillet containing the drip- 
-ings, Saute the sliced mushrooms and stir in the flour and thyme until 
the mixture is smooth. Add this to the ducks and continue to cook 
slowly for about 30 minutes longer. Use 4 cup wine instead of the same 
amount of water, if desired. If you do not have fresh mushrooms, omit 
the flour and substitute @ can of mushroom soup. Serve with rice. 


BARBECUED DUCK 


Cut 4 mallard ducks in half with poultry shears. Place the halves on 
the grill, brush frequently with a sauce of: + cup soya sauce, 4 cup 
orange curacao and ! tbsp. Worcestershire sauce. 
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. BAKED DUCK 


1 cups fresh. breadcrumbs % cup of] 

| tsp. crumbled oregano 5 tbsp. catsup 

% tsp. fresh ground pepper 5 tbsp. water 

1 tsp. dried parsley 12 filets of duck breasts 


Use a blender and old white bread crusts to make your breadcrumbs. 
Crumble the oregano by taking the dried leaves in the palm of your 
hand and harshly rubbing them with your thumb, Add the crumbled 
oregano, pepper and parsley to the breadcrumbs and mix well. Dip 

the ducks breasts in the of], then roll them In the seasoned bread- ~ 
crumbs. Place them on a greased baking dish that is large enough to 
hold them. Combine the catsup and water and place an equal portion 

on each duck breast. Cover the dish with foil and bake at 325 degrees 
until done. 


BROILED FILLET OF DUCK WITH MUSHROOM SAUCE 
Sn a A 


6 boned breasts of duck ] small can button mushrooms 
4 stick margarine & cup cooking sherry 
% cup flour 1 cup milk 


A duck fillet is the breast removed from the bone. Salt and pepper, 
brush with margarine. Broil 10 minutes for each side. While fillets 
are cooking, place margarine into a 1 quart saucepan and melt slowly. 
Next, add flour until the paste becomes almond in color. Stir while 
Flour is cooking. Drain liquid from mushrooms. Add milk, sherry, 
mushroom liquid, and when sauce has blended; add mushrooms. When 
Fillets have cooked, cover with sauce and serve. Strips of pimento 
can be used for color. Mallards, black ducks and wood ducks are good. 


BAKED DUCK BREASTED 


Bake duck breasts and split into 4 Inch thick slices. Remove the fat, 
pound.the meat as you would a tough steak, but do not flatten them. 
Sprinkle with seasoning; salt or garlic salt and then roll in flour 
and fry. Dipping the meat in milk beforehand will make the salt and 
flour stick better. If you like flavour; add a can of mushroom soup, 
diluted with water. Brown the meat [na frying pan and pour this 
liquid over it. Then cook slowly until done. If you use the mushroom 
soup instead of frying the meat ungarnished, take your time in order 
to give the mushroom flavour a chance to get Into the meat. 


ROAST WILD DUCK WITH WILD RICE STUFFING 


2 wild ducks, cleaned wild rice stuffing 

1 to 2 tsp. salt 4 slices bacon or salt pork 

] to 2 tsp. monsodium glutamate 1 cup orange juice, cider, or 
red wine (optional) 


Prepare the stuffing and spoon lightly into the body and neck 
cavities of the ducks. Using skewers; close the body cavities 

and fasten neck skin to back of birds and wings to the body. Put 
ducks, breast up on a rack in roasting pan. Arrange bacon or salt 
pork over breasts. Roast, uncovered at 400 to 450 degrees 20 to 25 
minutes for medium rare. !f orange juice is used, baste the birds 
occasfonally during roasting. To serve ducks; remove skewers and 
place birds on a heated platter. Keep warm. Scrape pan drippings 
into a small pan. Combine £ cup water and 1! tbsp. flour. Gradually 
stir mixture into drippings and bring to boil stirring rapidly until 
mixture is thickened. Cook about 3 minutes longer. Serve with ducks. 


WILD RICE STUFFING 


1 cup wild rice $ cup butter or margarine 
% |b. fresh mushrooms z tsp. crushed sage leaves 
2 tbsp. chopped onion dash thyme 


While wild rice ts cooking, lightly brown the mushrooms with the onions 
in 4 cup heated butter in a skillet. Toss cently with the wild rice 
and herbs. Add remaining 4 cup butter, melted and continue tossing 
until thoroughly mixed. Add salt and pepper to taste. Makes 4 cups. 
This stuffing may be used with all game birds including quail, squabs, 
pigeons and pheasants. 


BAKED DUCK 


Salt the cavity of each of 2 mallards. Stuff with pieces of quartered 
apple and onion and with the leaves of celery. Cut slices of bacon in 
half and place four pieces of bacon over the breast of each duck. 

Place the ducks in a roasting pan into a 500 degree oven for 20 minutes 
Then remove the bacon, add 4 cup water, cover the ducks loosely with 
foil, and cook until done in a 325 degree oven. Baste ducks with the 
pan juices occasionally, then remove the fol] during the last 15 minutes 
of cooking to allow the birds to brown. Empty the stuffing from the 
cavity and discard. Cut the ducks in half with poultry shears and serve 
with rice and the pan juices. 


CANTONESE DUCK 


wild ducks, 2-24 Ibs., dressed cup dry mustard 
garlic salt and pepper tsp. Accent 

4 sprigs parsley tbsp. soya sauce 

1 lemon, halved cup apricot preserves 
6 slices bacon tsp. grated orange 

4 cup beer tbsp. lemon juice 

& cup butter, melted 


Sprinkle ducks Inside and out with salt and pepper. Place 2 sprigs of 
parsley and $ lemon in cavity of each. Cover breasts with bacon and 
fasten with string. For Cantonese sauce: stir beer into dry mustard. 
Stir in remaining ingredients, except butter and heat in pan. Roast 
in preheated 350 degree oven 15 minutes per pound, basting frequently 
with butter and once with Cantonese sauce. Carve ducks. Serve with 
white rice, remaining Cantonese sauce and a beverage. 


WILD DUCK CASSEROLE 


2 ducks, cleaned and disjointed i garlic clove, chopped 
2 onions, chopped % tsp. black pepper 

4 green pepper, chopped 4 tsp. dry ginger 

1 can consomme or 4 can consomme % tsp. nutmeg 

added to + cup grape wine 4 tsp. salt 


Rinse the ducks wel] in lightly salted water. Dry well. Dredge in 
flour. Brown in hot fat. Brown onion and green pepper. Place duck 

in casserole. Add smal] garlic clove, consomme. Season with ginger, 
nutmeg, salt and pepper. Simmer in slow oven, 300 degrees for 2 hours. 
Serve immediately, if desired. This casserole is better cooled, refrig- 
erated and reheated the next day. Thicken the gravy if desired. This 
recipe can be used for mallards, pintails or canvasbacks. 


BAKED DUCK 


Joint a well cleaned duck. Brown in salt pork drippings. Add onions, 
a sage leaf, and parsley. Cover with boiling water and stew very 
slowly for 2 hours with a tightly fitting lid. Remove the fowl] and 
make a gravy of the liquid by adding the chopped giblets, | tsp. butter 
and 3 tsp. flour. Squeeze a little lemon juice Into the gravy and pour 
over the duck. Serve with currant Jelly. 


BRAISED DUCK 


2 ducks } small onion 

1 cup white table wine ] tsp. salt 

| bay leaf 1 sprig parsley 
2 juniper berries 3 peppercorns 


Cut the ducks in pieces, rub in flour. Cook in butter or shortening 
until lightly browned. Add to the browned duck; wine, bay leaf, 
juniper berries, onion, salt, parsley and peppercorns. Cover and 
cook slowly until tender. Remove duck pieces to a platter. Strain 
sauce; correct seasoning and pour over the ducks. Surround with 
sauerkraut simmered for 2 hours in white wine, (1 cup wine to each 
pint of sauerkraut) season with salt and pepper. 


DUCK A L' ORANGE 
Braise ducks as in the above recipe, but emit juniper berries. Strain 


sauce. Add the juice and shredded peel of 2 oranges. Pour back on 
the ducks, heat and serve garnished with sliced oranges. 


STUFFED ROAST DUCK IN WINE 


2 cups celery, chepped 1 cup fresh breadcrumbs 

1 onion, chopped salt and pepper to taste 

3 sprigs parsley or parsley flakes 1 cup plus 1 tbsp. red wine 
12 large stuffed olives & cup water 

4 cup butter 2 ducks, dressed 

sliver of garlic 


Simmer celery, onion, parsley, olives and garlic in butter. Add bread 
crumbs; fry a few minutes. Add salt and pepper to taste. Add 1 tbsp. 
wine. Salt ducks inside and out lightly; stuff with dressing. Rub 
duck breasts with butter; place in a roasting pan; pour wine and water 
over. Roast in a 375 degree oven for 30 minutes basting once or twice. 
Reduce temperature to 325 degrees, cover, bake for 1-14 hours. Adda 
smal] amount of wine to the gravy; den't thicken. 


TENDER DUCK 


Duck breasts. Soak in salt water for 3 hours. Remove and pound to 
tenderize. Add seasoning and roll the meat in flour before frying. 
If the bird is an old warrior, it can be tenderized by browning the 
meat well and letting it simmer for 20 minutes in + to 2/3 cup cream. 


ROAST WILD DUCK 


2 mallard ducks, cleaned apple, cut in 1/8's 

l tsp. salt stalks celery, cut up 

% tsp. pepper : cup melted butter - 

& tsp. crushed rosemary leaves & tsp. pepper 

| medium onion, cut in 1/8's ¢ tsp. rosemary leaves, crushed 


Heat oven to 350 degrees. Wash ducks and pat dry with paper towels. 
Stir together salt, 4 tsp. pepper and 4 tsp. rosemary; sprinkle cavities 
and outside of ducks. Place half of onion, apple and celery in the 
cavity of each duck. Place ducks, breast side down on rack in shallow 
roasting pan. Roast 40 minutes. Combine butter, 4 tsp. pepper and % 
tsp. rosemary; baste ducks frequently during roasting. Turn ducks and 
roast 50 minutes longer or until done. The ducks are done when the 
juices are no longer pink or when the meat can be cut with a knife 
between the leg and the body and the meat is no longer pink. Remove 
ducks from pan, split in half lengthwise. Remove and discard stuffing. 


ORANGE BRAISED DUCK 


Follow the above recipe except: place duck breasts up on a rack ina 
roasting pan. Omit basting mixture of butter, pepper and rosemary; 
instead pour 14 cups orange juice into pan. Cover and bake 14 hours 
or until ducks are done. Uncover and bake 206 minutes longer to brown. 


NO FUSS DUCK 


Two breast fillets. in a small pan; dissolve 2 beef bouillon cubes in 

$ cup water, stir in 1 jar currant jelly, several tbsps. orange marmalade, 
dash of ginger and freshly ground black pepper. Stir over low heat until 
the jelly is dissolved. Brown the duck breasts in sizzling butter; cook 
only to medium rare. Season with salt and pepper and serve on hot plates. 
Add a film of boiling water to the pan and stir over high heat to get all 
the browned particles. Stir at once into the sauce and pour over the 
ducks. and wild rice. 


DUCK IN PORT WINE 


Rub prepared duck with lemon juice, salt and pepper. Place in large 
bow] and cover with port wine. Add | bay leaf, 2 cloves, 1 small 
carrot and onion, sliced. Refrigerate for 24 hours. Remove bird 
from marinade and roast in 400 degree oven basting with port wine 
used in marinade. Serve with wild rice, fried hominy and topped with 
sauce made by using the port wine marinade, 
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DUCK STEW 


6 duck breasts, skinned + tSp. peppper 

3 medium onions 1 tsp. season all 

3 medium potatoes 1 small bay leaf 

L carrots %# tsp. dry mustard 

3 celery stalks 3/4 cup flour 

1 tbsp. salt % 1b. margarine or butter 


Soak the duck breasts in salt and soda water for two hours before 
cooking. Rinse in fresh water and pat dry. Combine the seasonings 
with the flour, then roll each duck breast in the seasoned flour 
until well coated. Put 4 inch of water in a Dutch oven; put three 
of the duck breasts on the bottom of the Dutch oven; cover with one 
half of the vegetables (sliced), put the remaining breasts on top of 
the vegetables and cover with the rest of the sliced vegetables. 
Sprinkle any remaining flour over the top; slice £ 1b. of margarine 
or butter and place on the stew. Cover and simmer for about 2 hours. 


BAKED DUCK IN WINE 


2 ducks z cup butter or margarine 
“salt and pepper to taste | cup sherry 
2 apples 


Rub the whole ducks inside and outside with a little salt and pepper. 
Put an apple, unpeeled and quertered in the cavity of each duck and 
fasten the cavity. Saute the ducks In the butter until light brown. 
Place them in a baking pan and add the Sherry. Cover and bake ina 
hot, 425 wegree, oven for 45 minutes. Make a gravy with the drippings. 
Serve with a fruit Jelly. 


DUCK SOUP 


toss the remains into a large kettle. 

Add chunks of carrots, celery, onion and salt 
and pepper. A liberal pinch of thyme or marjoram can also be added. 
Bring slowly to a boil: cover and simmer gently unttl it smells like 
soup. When the broth has cooled; remove the skin and bones from the 
meat and set the diced meat aside. Heat the broth, then pour off 
carefully Into another pot. You'll find that the bone splinters and 
shot have settled to the bottom of the soup kettle. Cook fresh 
vegetables tn the broth if desired; then add duck pieces and any left 
over wild rice, 


DISPOSABLE STUFFING 


No. 1: 

chopped celery leaves onion 

quarters or slices of apple chopped celery 
parsley 


No. 11; 
whole orange celery 
onion chop this all together 


STUFFING WITH APPLES 


6 bacon slices, diced 8 tbsp. sugar 

3 cups pared, diced apples 1 tbsp. dried parsley 

] onion, minced 2 cups bread or cracker crumbs 
2 stalks celery, chopped 


Fry bacon pieces crisp and remove from skillet. To the fat add all 
remaining ingredients except the crumbs. Cook, covered, slowly until 
apples are partly done. Add bacon and crumbs. Blend well; Add more 
crumbs, if necessary. 


STUFFING WITH BREADCRUMBS 


34 cups stale breadcrumbs Iz tsp. salt 

] tbsp. butter & tsp. pepper 

3/4 cup boiling water | onion, minced 

1 tbsp. sage or poultry seasoning + cup celery, chopped fine 


Put the crumbs and butter in a bowl and pour the boiling water over 
them. Let stand until the water is absorbed. If still too wet, add 
more crumbs. Stir in remaining ingredients. Stuff the birds lightly. 
Chopped giblets or 4 cup chopped chestnuts can also be added to this 
recipe, 


STUFFING WITH POTATO 
3 potatoes, cooked and mashed % cup cream, evaporated milk or 
| tbsp. fat or cooking oi] reconstituted milk powder 


2 eggs, beaten salt, pepper, minced onion, herbs 


Stir the cream, fat and seasoning Into the potatoes. Then stir in the 
beaten eggs. Add a few sliced mushrooms or chopped nuts, if desired. 
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STUFFING WITH CHESTNUTS 


4 lbs. chestnuts 2 cups soft breadcrumbs 

$ cup celery, finely chopped 2 tsp. salt 

% cup melted butter % tsp. pepper 

1 cup heavy cream : 

Drop chestnuts in water and discard any that float. Cut cross slits 
in the others; cover with water and boil 20 minutes. Drain and peel 
off shells and skins. Chop. finely.or press through a coarse sieve. 
Saute the celery in butter until tender. Combine all ingredients and 
mix lightly. 


STUFFING WITH PECANS 


4 cups soft breadcrumbs ] cup pecan meats, chopped 
} cup celery, finely chopped 4 tsp. salt 

1 cup onion, finely chopped & cup milk, scalded 

1 cup seedless raisins 2 eggs, beaten 


Mix the first six ingredients together. Add the scalded milk to the 
beaten eggs, and stir this into the dry mixture. 

APRICOT SAUCE 
1 No. 2 can (23 cups) apricots 2 tbsp. butter 


1 tbsp. grated orange peel % tsp. pepper 
2 cups red wine duck livers 


Drain the apricots and rub them through a sieve into a saucepan. Add 
the orange pee!, wine, butter and pepper and bring to a boil. Put the 
livers through the sieve and stir them into the sauce along with the 
juices remaining from cooking the ducks. Serve hot with the ducks. 
Peaches, applesauce or other canned fruit may be substituted. 


FRUIT JELLY SAUCE 
Bring to boil: 1 cup fruit jelly, (apple, grape, currant) 3 tbsp. 
prepared mustard, 1 cup port or sherry, salt and pepper to taste and 
baste ducks with this. 
‘DUCK MARINADE SAUCE 
This mixture can be used to marinate ducks or as a basting sauce for 


baking ducks: 4 cup vinegar, 4 cup salad oi], 2 tsp. salt, # tsp dry 
mustard, 4 garlic clove, crushed and dash of mace, nutmeg or clove. 


-1]07- 


SIMPLE SAUCE FOR WILD DUCKS 


2 chopped. green onions ] tbsp. lemon juice 

2 tbsp. butter ' | tbsp. Finely chopped parsley 
1 (8 oz.) can tomato sauce dash cayenne 

1 cup canned brown gravy 2 tbsp. melted butter 

% cup sliced mushrooms < 


Cook onions In 2 tbsp. butter until soft. Add sauce, gravy and mush- 
rooms. Simmer 10 minutes. Add rest of ingredients. 


GOURMET SAUCE 


% cup chopped onion parsley 

4 cup chopped mushrooms bay leaf 

& cup chopped celery thyme 
chopped green onions 4 tbsp. flour 
cup port wine 3 tbsp. butter 

+ cup sherry dash cayenne 
cup chicken stock ] tbsp. brandy 
cup white table wine 2 tbsp. butter 


Cook First six ingredients in open saucepan until volume is reduced 
one half. Add chicken stock and white table wine. Add seasonings. 
Simmer 5 minutes. Mix butter and flour together thoroughly and add 
to liquid. Stir and cook another 5 minutes. Strain sauce. Add rest 
of ingredients and the drippings from duck. Sauce should be thick. 


GLAZED APPLE SLICES 


2 Ibs. green apples 1/8 tbsp. ground cloves 
2 cups brown sugar + tbsp. cinnamon 

juice and grated rind of | lemon 14 cups water 

& tbsp. nutmeg 


Peel, core and slice apples. Arrange slices in a shallow baking pan. 
Combine 1 cup sugar with the rest of the ingredients, and pour over 
the apples. Bake for 25 minutes in a 375 degree oven. Sprinkle the 
rest of the sugar over the apples and set the dish under the broiler 
until the sugar caramelizes. Serve either warm or cold with any 
baked game birds. 


GEESE 


Geese can dry out when cooking, and lots of celery will help keep it 
motst while cooking. Place the goose in a roasting pan on a rack and 
lay three or four thick slices of smoky bacon over the back. These 
will help keep the outside of the goose from drying out and will add 
a nice flavour to the bird. Cook In a 325 degree oven until done; 25 
minutes per pound. In the meantime, bofl the giblets in water and 
herbs unt!] tender, then chop into fine pleces for gravy. When the 
goose is done, remove from the pan and skim off the fat from the pan 
Juices. Add the giblets and proceed to make gravy as usual; except 
instead of water with the flour, use the Juice from a can of black 
olives, This makes a delicious gravy. If the goose Is an older bird, 
soak it In cold water brine overnight. Rinse and dry. Rub the goose 
inside and out with butter, salt and pepper; or with salt, pepper and 
vinegar; or with salt, pepper, white wine and a little nutmeg. For a 
simple stuffing that can be discarded; fill the cavity with quartered 
onion, apples and celery. 


GLAZED GOOSE 


] wild goose, 5-6 Ibs., dressed & tsp. pepper 

"1/3 cup minced onion ‘ % tsp. thyme, ground 

3/4 cup chopped celery and leaves 14 cups apple, chopped fine 
+ cup butter or margarine 1/3 cup raisins 

k cups bread cubes 1 cup apple cider 

1% tsp. salt % cup grape jelly 

3/4 tsp. ground sage 


Heat oven to 325 degrees. Wash goose and pat dry with paper towel. 

In a large skillet cook and stir onion and celery in 4 cup butter 

until tender. Stir in about 1/3 of the bread cubes. Turn Into deep 
bowl; add remaining bread cubes, salt, sage, thyme, pepper, apple and 
raisins. Toss; stuff the body cavity lightly. Close opening with 
skewers and lace. Place goose breast side up on a rack in roasting 
pan; pour | cup apple cider over grape Jelly in saucepan and heat untl] 
-the Jelly melts. Uncover goose; roast 2-2} hours longer or until the 
meat is no longer pink when pricked with a fork, basting frequently 
with the jelly mixture. 


WILD GOOSE MARINADE 


Julce of 3 lemons, 4 cup salad ofl, 14 carrots, coarsley grated, 2 
medium onlons, thinly sliced, 4 whole cloves, 1 tsp. sage, 4 tsp. 
rosemary, 4 cup parsley and 4 tsp. garlic powder. Mix well. Marinate 
the goose; drain and wipe dry. 
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tbsp. butter 

peeled garlic clove 
Ib, pitted prunes 

cup brandy 

tsp. salt 

egg, beaten 

large Canada goose 
cup dry white wine 
tbsp, lemon Julce 


Melt butter In Saucepan. and 
the sausage meat and prunes: 


GCOSE WITH PRUNES 


cup chopped onions 
; |b. pork sausage meat 
cup port wine 
tsp. black pepper 
tsp. dry thyme 
cup cornbread stuffing 
(Pepperidge Farm) 
z CUD orange juice 


cock the onion and garlic until soft. Add 


blend well. Pour in the wine and brandy; 


season with pepper, salt and thyme; stir well. Blend in egg and corn- 
oread stuffing; stirring over heat until al! ingredients are well mixed. 
‘Remeve from heat. Stuff goose with this mixture, sewing or skewering 


the aperture shut to keep dressing in. 


Place the goose on a rack ina 


roasting pan. Cook, uncovered, 45 minutes in preheated 400 degree oven. 


Blend white wine, orange and 


lemon juices and use this to baste the 


goose after pouring fac from the roasting pan. Reduce oven heat to 300 
degrees: baste the aoose with the wine and juice mixture; cover the 
roasting pan ard cook for another 39 minutes or unt?l fork-tender basting 
every ten minutes. Carve at the table. Serve with the prune dressing. 


1 goose, 4 'bs., dressed 
2 cups water 

1/3 cup brown sugar 

tl tbsp. salt 

% tsp. cinnamon 


WILD BOILED GOOSE 


- tsp. white pepper 
tsp. sage 
tsp. allspice 

> tsp. cloves 


Combine all ingredients in a kettie larg2 enough to hold the goose, 


heat to boiling, and cook i 


minutes. Place goose in liquid and cover 


tightly. Simmer for several hours, allowing 15-25 minutes per pound, 


until -the goose is tender, b 


asting often. Remove from heat and let 


stand about 15 minutes before serving. 


Mix together; + cup butter, 
Seasoning, 4 tsp. pepper, 
sec parsley and 14 cups drained cooked apricots. 


» 


STUFFING FOR GEESE 


4 cups soft breadcrumbs, 1 tsp. poultry 
1/3 cup chopped ontons, 1 tsp. salt, 3 tbsp. 


Strips of salt 


cork can be placed on the breast of the goose to keep it from drying 


out. 
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BREAST OF WILD GOOSE 


3 averagersize wild geese 2 cloves garlic, chopped fine 

3 eggs, beaten % cup wine vinegar 

| cup breadcrumbs % cup catsup 

butter and bacon drippings 2 tbsp. Worcestershire sauce 

Il tsp. salt 1 tbsp. meat sauce 

] tsp. pepper 1 tsp. Kitchen Bouquet 

4 tsp. paprika + cup Burgundy or other red wine 

2 bay leaves 1 (10 oz.) glass red currant jelly 
3 whole cloves 


Fillet each breast of the ceesa: If Jarge, cut into 3 or 4 pieces 
lengthwise. Use only the breasts and the legs. Dip in beaten eggs, 
then in breadcrumbs. Brown on all sides in butter and bacon drippings. 
Add salt, pepper, paprika, bay leaves, cloves and garlic ina mixing 
bowl; blend the wine vinegar, catsup, Worcestershire Sauce, meat sauce, 
and Kitchen Bouquet; pour over meat. Bake, covered in moderate oven 
(350 degrees) for I] hour or until tender. The last 10 minutes; add 

the wine and jelly. Garnish serving platter with parsley. Good with 
wild rice and sparkling burgundy. (Joan Wilson) 


ROAST WILD GOOSE 


1 wild goose, 5-6 Ibs., dressed 3/4 tsp. ground sage 
+ cup minced onion & tsp. ground thyme 
3/4 chepped celery and leaves $ tsp. pepper 

cup butter or margarine 2-3 tbsp. lemon juice 
4 cups bread cubes It tsp. salt 

1 tsp. salt & tsp. pepper 


Heat oven to 325 degrees. Wash goose and pat dry. Ina large skillet 
cook and stir onion and celery tn butter until onion is tender. Stir 
in about a third bread cubes, } tsp. salt, sage, thyme and & tsp. 
pepper. Toss; stuff the body cavity lightly. Close opening with 
skewers; lace. Brush goose with lemon juice, sprinkle with 14 tsp. 
salt and 4 tsp. pepper. Place goose in roasting pan, breast side up 
on rack. Roast 2 hours or until done, basting frequently with melted 
butter or pan drippings. 


“BASTING SAUCE FOR GEESE 
Mix I cup clear apple juice, 1 cup grapefruit juice and 4 cup prune 
juice, Baste frequently with this sauce. Chicken cubes and one wine 


glass of Claret or Burgundy; or chicken broth and a few drops of sherry @ 
make delicious basting sauces. 
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LIVER STUFFING FOR GEESE 


goose liver 

3 chicken livers 

3 large mushrooms, chopped 
3 tbsp. seedless raisins 

1 cup white wine 

1 tb. chestnuts 


cup consomme 
ib, Sausage meat 
tsp. dry mace 

tsp. basil 

tsp. rosemary 

ciove garlic, minced 


OF Fi le te bh oe ms 


% cup cooking o71 readcrumbs (if necessary) 

Marinate the liver, raisins, and chopped mushrooms in the wine overnight. 
Score the chestnuts and heat them in the of] about 4 minutes, shaking 

the pan constantly. Remove nuts from the of]; remove shells and skin, 

and simmer them In the consomme until tender. At the same time, fry 

the sausage, breaking up the meat with a fork. While this is being done, 
transfer the liver, mushrooms, raisins and wine Into a saucepan and bring 
to a boil. Remove livers and chop them. Remove chestnuts and chop them. 
Combine all ingredients; season with salt and pepper and add enough bread 
crumbs to make a dry dressing. Stuff the goose and bake. To make a gravy, 
remove the goose to a hot platter; pour off the fat, but not the juices, 
and stir into the pan 1 cup white wine and 1 cup sour cream. Blend; bring 
to a boil and serve hot. 


PRUNE STUFFING FOR GEESE 


+ tsp. dry thyme 

% tsp. dry marjoram 

salt and pepper to taste, 
l tbsp. minced parsley 

1 cup soft breadcrumbs 


£ 1b. dried prunes 

1 cup white wine 

4 Ib. sausage meat 

6 apples, cored, peeled, chopped 
6 onions, chopped 

1 bay leaf 


Soak the prunes overnight and cook until tender in enough white wine 


to cover them. Let stand, remove pits; and reserve the juices. Cook 
the sausage meat in a skillet until brown, breaking it up with a fork. 
Take out meat and reserve. In the sausage fat, saute the apples and 
onions. Add the herbs and salt and pepper to taste. Add the parsley 
and the wine, the prunes were cooked in, plus enough more wine to just 
cover. Cook until the apples are tender and rub the mixture through a 
coarse sieve inte a bowl. Add the sausage, prunes and the breadcrumbs. 
Let cook and stuff the goose. !f the juice, the prunes were cooked fn 
has not been used, when the goose is half cooked, drain off the fat and 
add the prune juice plus enough wine to make | cup. Add 1 cup water. 
When the goose is cooked, thicken the gravy with 1 tbsp. flour rubbed 
smooth in $ cup water. Stir this into the gravy. Also add 1 ounce 
gin, 1 tsp. brandy and ! tbsp. currant Jelly. Serve hot. 
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SKILLET GROUSE 


1-2 grouse, cleaned 2 cloves 

1 cup mushroom. soup or stock 2 bay leaves 

Il tsp. lemon fulce . + cup red wine 

1 onlon, chopped. fine salt and pepper to taste 

4 carrots, chopped fine 1 tbsp. parsley, chopped fine 


Cover and cook grouse and vegetables until tender. Add the wine and 
continue cooking, covered, for a total of about 30 to 40 minutes 
after adding the wine. 


FRIED GROUSE 


4 cup flour % tsp. pepper 
& tsp. baking powder + tsp. paprika 
% tsp. salt 


Place all these ingredients in a bag. Cut one or more grouse into 
serving size pieces; dip them in a small bowl of cream or evaporated 
mtlk, and then drop them into the bag. Shake the bag to coat the 
Pieces thoroughly. Put 4 cup shortening, ofl or fat in a skillet 
and heat until it is almost smoking. Brown the meat in the fat until 
all sides are done. Then cover the skillet and let the birds cook 
over moderate heat for about 30 minutes. 


FRIED GROUSE AND ONIONS 


] grouse, cut in pieces 1 tbsp. flour 
2/3 cup melted butter or shortening 14 cups milk 
% cup thinly sliced onions salt and pepper 


Soak grouse in weak solution of salted water the night before. Drain 
well and roll each piece in flour. Heat shortening and fry until 
golden brown on all sides, sprinkle with salt and pepper. Cook until 
“tender then take from pan and keep In warm oven. Add sliced onions 

to fat and cook until brown. Stir in flour and blend well. Add milk 
stirring continuously, bringing to a boi] and season with salt and 
pepper. Arrange grouse on platter and pour sauce over it. Serve with 
tart jelly. 


BROILED GROUSE 


Clean 1 grouse and split it down the back. Wipe well with a smooth 
damp cloth. Press flat. Rub or brush with olive of! and sprinkle 
lightly with salt. Place on a greased broiler, skin side down. Broil 
about 15 minutes at 350 degrees. 
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SPITTED GROUSE 


4 grouse, cleaned ; 4 tsp. herbs (sage, savory, marjoram) 
2 oranges or apples for stuffing 1 cup butter or margarine 
2 onions, chopped ; salt and pepper to taste 


Rub each bird outside and Inside with salt. Stuff with orange wedges 
and onion. Skewer body cavities closed. Make a spit over the campfire 
by resting | inch thick debarked sapling on two forked sticks driven In 
to the ground so the sapling spit Is about a foot over the tamped down 
coals of the fire. Spit the grouse and set them over the fire. Turn, 
and baste often with the butter to which the herbs and seasonings have 
been added. Cooking should take about an hour. 


ROTISSERIED GROUSE 


2-3 grouse, and the livers 1 cup celery, chopped fine 
24 cups breadcrumb stuffing 1 egg, beaten 

+ cup butter % tsp. herb blend 

1/3 cup brandy salt and pepper to taste 

2 tbsp. grated orange rind and pulp + cup French dressing 


Chop the livers and saute them with the breadcrumb stuffing in half the 
butter. Saute the celery in remaining butter until transparent. Combine 
all ingredients except half of the brandy and the French dressing, and 
stuff the grouse. Fasten body cavities and balance the grouse on a spit. 
Cook over a medium fire of scattered briquettes. Baste often with French 
dressing. Cooking will take about an hour, if the fire is right. When 
cooked, set the birds on a platter and pour the remaining brandy over 
them. Garnish the platter and serve the birds cut In halves. Serve 
with Glazed Apple Slices and wild rice. 


GROUSE CASSEROLE 


Skin the grouse, quarter it, rel] it in flour, salt and pepper, and fry 
in a deep skillet to a golden brown. Fry quickly. In the meantime, 
prepare sliced carrots and diced celery in a large casserole. When the 
bird is browned, piace the browned pieces in the casserole, adding about 
1 cup of hot water to the small amount of frying fat left in the pan. 
Then pour this over the grouse and vegetables in the casserole. Cover 
and cook for 1 hour in a slow oven, 300 degrees. Thicken the gravy and 
serve hot. A bed of rice makes an ideal accompaniment for this dish. 


GROUSE WITH CREAMED GRAVY 


4 grouse, dressed 2 tbsp. butter 

1/3 cup flour 3 tbsp. cooking of | 

& tsp. salt 1% cups dairy sour cream 
1/8 tsp. pepper. 10 oz. can sliced mushrooms 
% tsp. crushed dried tarragon 


Cut the grouse in. pieces.. Combine flour, salt, pepper and tarragon; 
dredge pieces, Heat butter and of] in a skillet. Brown on all sides. 
Transfer to a shallow roaster. Preheat oven to 375 degrees. Spread 
tsp. sour cream on each piece. Cover pan; roast 60-70 minutes. Remove 
to heated platter. Skim fat from pieces. Add sour cream. Drain the 
mushrooms and add half the liquid te cream mix. Stir over low heat 
until smooth. Add mushrooms; reheat to serving temperature. Pour 
gravy over meat on platter. 


ROAST GROUSE 


4 grouse 4 tbsp. butter 
salt and pepper to taste 8 slices bacon 
celery leaves 


Salt and pepper the cleaned grouse inside and out; and stuff with 
celery leaves. Add 1 tbsp. butter to each body cavity. Skewer the 
cavities closed; cover each breast with bacon slices and roast the 
grouse uncovered in a 350 degree oven for about 25 minutes. The 
celery leaves are discarded; but they help to flavor the bird and 
to remove the gamy taste. Pieces of apple and onion can be sub-~ 
stituted. 


BAKED GROUSE 


Remove the breasts with a small knife. Place a layer of pork strips 

in bottom of baking pan. On these put the grouse breasts. Skewer 
another layer of pork strips over them. Bake 11 minutes in a hot oven. 
Remove the top pork strips and broil 1 minute under the flame. 


CARIBBO GROUSE 


Pluck and prepare as many grouse as available in the usual manner. 
Cut into convenient serving pieces. Dredge in seasoned flour and 

saute carefully in butter; until well browned on all sides. Place 
in a casserole and just cover with rich milk. Bake in 350 degree 

oven for J hour. Serve with cranberry Jelly. 
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SAGE GROUSE 


3 young sage grouse 1 cup heavy cream 
fresh ground sajt. 1 oz. brandy 

fresh ground pepper } oz. very dry sherry 
flour parsley 

2 oz. clarified butter 


Carefully bone out the six breasts. Season the flour with salt and 
pepper and then flour the breasts. Saute the meat in clarified butter 
until done. Remove the breasts to a heated chafing dish. Scrape the 
browned pleces tn the bottom of the pan. Add the warmed brandy and 
ignite. As the flame dies; add the sherry. Add the heavy cream and 
heat thoroughly, but be very careful not to bring to a boil. Pour 
this over the sage grouse breasts. 


SCOTCH GROUSE 


Two grouse, about 1 1b. apfece. Combine 6 oz. of goose pate of skinned 
and mashed lfverwurst with 4 cup of finely chopped raw mushrooms. Wipe 
grouse thoroughly inside and out with damp paper towels and sprinkle 
with salt and pepper. Put half of the mixture in each bird. Heat 2 or 
3 tbsp. of of] in a heavy skillet and brown grouse on all sides. Place 
the grouse in a deep wide pan and pour + cup melted butter over them. 
Cover and cook over low heat, basting occasionally with pan juices, for 
about 4 hour, or until tender. Add a little hot water if necessary. 
Just before serving, warm 2 tbsp. of Scotch whisky, pour over grouse 
and ignite. 


RED WINE SAUCE 


Saute 2 tsp. minced onion in the pan with the juices remaining from 
cooking the grouse. When the onion is golden brown; add | cup red 
wine and | cup beef stock and bring to a boil, cook for 5 minutes, 
stirring occasionally. Chicken bouillon can be used instead of beef 
broth: 


JELLY SAUCE 
Combine 3 tbsp. fruit jelly (grape, currant, apple), 3 tbsp butter, 4 


tsp. herbs and salt and pepper to taste. Heat, stirring until well 
blended. Thin with a little wine If desired. 


PRAIRIE CHICKEN AND WILD RICE 


6 oz..wild rice 1/8 tsp. pepper 
2 prairie chickens or 4 cornish 2 Ib. seedless green grapes 
_ game. hens 1 cup walnuts, ‘coarsley chopped 
3/4 cup butter 2 tbsp. flour 
% tsp. thyme 1 can (10 oz.) concentrated 
% tbsp. salt chicken broth 
l tbsp. currant Jelly 


Soak rice overnight. Drain. Add fresh water and cook 25 minutes; 

or follow package instructions. Wash and dry chickens or hens. Melt 
-butter; add thyme, sage, salt and pepper. Brush birds well inside 

and out with seasoned butter. Mash half of the grapes in a large 

bowl and add remaining whole grapes, nuts, cooked rice and remaining 
seasoned butter. Toss gently with a fork to combine. Stuff cavities 
lightly two thirds full. Put left over dressing in a casserole dish 
with a cover. Fasten skin of neck to bird back; fold wing tips under 
body; close cavities. Place in roasting pan. Bake, uncovered, for 

15 minutes fn a 425 degree oven; reduce heat to 350 and bake for 30 

to 45 minutes longer, basting frequently until theebirds are tender. 
About 20 minutes before end of cooking time; put dressing in casserole 
dish in oven to heat. Remove birds from oven; cover with foil to keep 
warm. Pour off all but 1 to 2 tbsps. drippings. Add flour to remain- 
ing drippings in pan; brown and thicken over medium heat, adding chicken 
broth and jelly. Serve chickens or hens with thickened brown gravy. 


PRAIRIE CHICKEN PIE 


Cut the chickens in pieces and fry in butter until brown. Add onions 
and water and stew well. Thicken with flour and season to taste. 
Turn into a saucepan, cover with a pie crust, and bake in moderate 
oven until golden brown. 


PARTRIDGE STEW 


1 partridge 4 onions, sliced 
2 tbsp. butter salt and pepper 
3 slices bacon 2 tbsp. parsley 
4 cabbage, chopped 


Saute partridge In butter; then tie the bacon around the bird with 

string. Put the other Ingredients in a pan used to saute partridge 
and place bird on top of vegetables. Roast slowly 10 minutes, then 
add 2 quarts of water and cook slowly 2 hours. Stir occasionally. 

Serve on buttered toast. 


PARTRIDGE=HUNTER'S STYLE 


4 partridges 4 carrots, sliced 

salt and pepper % tsp. crushed thyme 

4 cups shredded cabbage % tsp. crushed tarragon 
16 large cabbage leaves } tsp. salt 

2 tbsp. butter % tsp. pepper 

1 cup chicken broth 


Sprinkle partridges inside and out with salt and pepper. Combine 
shredded cabbage and bacon. Spoon a fourth of the mixture into the 
cavity of each bird. Wrap each with 4 cabbage leaves and fasten with 
String. Place in a large skillet; add butter, chicken broth, canned 
or made with | chicken bouillon cube and 1 cup hot water, and remaining 
ingredients. Bring liquid to boil. Reduce heat, cover and simmer 25 
to 30 minutes, or until tender. Remove string and cabbage leaves. 
Serve with sauce in pan; buttered noodles; spiced crabapples and a 
beverage. 


PARTRIDGE STEW FRY 


partridges, cut in serving pieces 4 cup water 

tbsp. butter 1 cup chopped mushrooms 
can chicken and rice soup ] tsp. chopped parsley 
carrot, sliced thin ] onion, chopped fine 
tsp. poultry seasoning % cup dry wine 

tbsp. flour salt and pepper to taste 


Brown partridge pieces in butter. Saute onion, carrot, poultry seasoning 
and parsley and cook lightly; stir in flour, gradually adding soup, wine, 
water and mushrooms. Season with salt and pepper and simmer, covered 
until tender. 


PARTRIDGE WITH MUSHROOM AND WINE SAUCE 
ee Eee ee INS Cie 


1 medium size partridge, in pieces 1 medium onion, sliced thin 
4 cup butter 1 can condensed cream of mushroom 
% cup sherry soup 


In a large frying pan, brown partridge pieces in butter. Stir in soup, 
sherry and pepper; add onions, cover and simmer about 45 minutes or 
until partridge is tender, stirring often. 


CANNED PARTRIDGE 


Clean partridges and cut in pieces. Roll in seasoned flour and brown 
in butter. Finish frying and put in sterilized jars and steam for 3 
hours, ~118- 


BRAISED PARTRIDGES 


4 partridges 1 can condensed cream of 
salt, pepper, flour celery soup 

& cup bacon fat % cup chopped onion 

% cup milk % tsp. caraway seeds 


Sprinkle partridges inside and out with salt, pepper and flour. Heat 
bacon fat in skillet; add partridges and brown on all sides. Add milk, 
soup, onion and caraway seeds. Bring to a boil. Cover and simmer over 
Tow heat 25 to 30 minutes, or until tender. Baste frequently with 
sauce in pan. Serve with wild rice; orange and grapefruit salad, hot 
rolls and a beverage. ‘ 


PARTRIDGE WITH SAUSAGE AND SAUERKRAUT 


2 tbsp. butter | tbsp. olive oil 

2 partridges, trussed 4k sweet Italian sausages 

2 cloves garlic, minced 6 large buds of shallots or 4 
| large can sauerkraut small white onions, minced 
14 tsp. caraway seeds 1 pint dry white wine 


Heat butter and oil in a large pot. Brown the partridges on all sides. 
Remove from pot. Brown sausages. Remove. Over low heat, in the pot 
in which you browned the partridges and sausages; saute garlic and 
shallots until soft. Drain liquid from sauerkraut and stir into pot, 
add the caraway seeds; mix the caraway seeds, garlic and shallots well 
with the sauerkraut. Place the birds in the pan with the sauerkraut, 
breasts down, bury sausages in sauerkraut beside the birds. Pour in 
the wine. Cover the pot and cook in 350 degree oven for one hour, or 
until birds are tender. Serve with hash brown potatoes and wine. 


PARTRIDGE ROASTED 


4 partridges 3/4 cup chicken broth (clear) 
4 slices bacon, 2'' strips 3/4 cup sour cream 

salt and pepper bread sauce 

k thin slices lemon parsley jelly 


Clean partridges. Rub inside and out with salt and pepper and place 
a slice of lemon in the cavity. Tie a slice of bacon over the breast 
of each partridge. Arrange in buttered baking dish with broth and 
roast in 350 to 375 degree oven for 25 to 30 minutes, basting often. 
When the birds and gravy are a rich brown, pour the cream over them. 
Let the cream bubble up in the pan for one minute, basting twice. 
Serve with the gravy from the pan, bread sauce and a side dish of 
parsley jelly. 
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BAKED PARTRIDGE IN SHERRY 


2 medium sized partridge % tsp. pepper 
1 small clove garlic, chopped I tsp. salt 

1 small onion, halved 1/3 cup butter 
| tbsp. chopped celery x cup sherry 


Cut up birds using just breasts and thighs. Brown lightly in butter 
with onion and garlic. Place in a roasting pan; add sherry and chopped 
celery. Bake 14 hours, covered, in moderate oven. Baste frequently 

to prevent dryness. Add a little water after it has started roasting 
to increase amount of gravy. 


PARTRIDGE IN THE VINE 


One small partridge per person, lemon juice, salt, pepper, ground cloves, 
ginger, 2 bacon slices per partridge, grape leaves or cabbage leaves. 

Rub each bird with lemon juice, salt and pepper. Sprinkle lightly with 
cloves and ginger and wrap in bacon slices. Place in a shallow roasting 
pan and cover with grape or cabbage leaves (Greek grocers import grape 
leaves). Roast in a 400 degree oven for about 20 minutes; remove leaves 
and bacon. Increase heat to 450 degrees, baste the birds with the juice, 
add a little red wine for flavor if desired, and brown the birds. Serve 
sprinkled with browned, buttered breadcrumbs and decorate with fresh vine 
leaves or parsley. The gravy is good if a tbsp. of currant jelly and a 
few sauteed mushrooms are added. 


SIMPLE STUFFED PARTRIDGE 


Prepare 2 or 3 partridges for roasting and stuff. Do not split and draw 
them down the back, but draw them. Bake In a moderate oven after placing 
@ strip of bacon across each breast and seasoning with salt, pepper and 
lumps of butter. Baste frequently. 


“STUFFED PARTRIDGE 


Three partridges, bread or wild rice stuffing, salt pork, + cup water 
and 4 cup sherry. Clean, stuff and truss birds. Place in greased 
casserole; top with slices of salt pork and cover. Continue roasting 
in a 350 degree oven for 15 minutes. Add sherry, cover and continue 
roasting for another 25 minutes or until tender. Serve with grape- 
sauce if desired, ~ 


FAISAN RAYMONDE 


pheasants 1 cups dry red wine 
large onions 3 tbsp. butter. 
apples 1 Tb. mushrooms 
tsp. celery seed 4 cans cream of mushroom soup 
tsp. coarse ground black pepper 6 oz. can water chestnuts (optional) 
tsp. salt flour and water paste 
4 strips bacon 


Core and quarter the apples. Peel and thinly slice the onions. Spread 
with celery seed and place in the bottom of a deep Dutch oven. Pour in 
wine. Preheat oven to 425 degrees. Place pheasants, breasts up, on 
top of the vegetables and wine, sprinkle with salt and pepper. Place 
two bacon strips across each bird. With a thick flour and water paste 
seal the rim of the Dutch oven lid so that no steam can escape. Cook 
birds for 14 hours. Remove pheasants from pot and place aside to cool. 
Discard vegetables but save all the licuid. After the birds have 
cooled somewhat, remove all of the meat from the bones, in pieces as 
large as possible. Put aside. Melt i tbsp. butter in a large skillet 
and add all of the discarded pheasant bones, skin, etc., torn into 
small pieces. Fry over high heat for about 15 minutes, stirring all 
the time. Put the fried bones, etc., back into the Dutch oven where 
the liquid from the roasting is, add three quarts of water, and simmer 
for two hours. Meanwhile, wash, slice and saute 1 1b. of mushrooms in 
2 tbsp. butter. Sliver the water chestnuts in thirds. Put aside. 
After the stock has simmered for two hours; strain and then continue 
to boil it down until five cups remain. Add four cans of mushroom 
soup, mushrooms and water chestnuts. if you like thick gravy; add a 
paste of 1 cup of gravy and 2 tbsp. flour; blend it and thoroughly 

mix it Into the gravy; if you like a thinner gravy, dilute with red 
wine. Add the pheasant meat to the gravy and reheat over low heat. 
Serve over wild rice. 


PHEASANT 


Let pheasants hang for | or 2 days or for 2 weeks, if you wish. For 
roasting pheasant it is best to pluck the bird. The skin prevents 
it from drying out so rapidly and pheasant has a tendency to be dry. 
If you wish to cook the bird in sauce, you can skin it. The sauce 
will assure a tender meat. Pheasant has a flavor all its own. You 
can avold this characteristic flavor entirely by using only the 
pheasant breasts. These can be rolled in crumbs and fried in butter 
as you would chicken; or they can be cooked [n a sauce until tender. 
The meat on the wings of pheasants can be boiled with herbs and then 
ground and mixed with butter or a sauce to make 2 paste. 


UPLAND BIRDS IN SHERRY AND SOUR CREAM 


2 young pheasants cooking of] 

1 tbsp. fresh ground pepper | cup chicken broth 

1 tbsp. fresh ground salt 2/3 cup very dry sherry 
% tsp. Hungarian paprika 16 oz. sour cream 

flour parsley 


Place the salt, pepper and paprika in a dish and mix well. Then rub 
the mixture over the cutsup pieces of pheasant. Place adequate flour 
in a paper bag; add the seasoned pleces of pheasant, and shake well. 
Brown the pheasant in a sklllet In 1/3 cup of of] over medium heat. 
Remove the birds from the pan; reserve and keep warm. Add the chicken 
broth to the pan, mix well with the pan juices. Add 1/3 cup of very 
dry sherry, return the birds to the pan and simmer until done. Remove 
the birds to a heated chafing dish. Add the sour cream and the rest 
of the sherry (optional) to the pan Juices and heat thoroughly, but be 
careful not to boil. Pour the sauce over the birds, garnish with some 
fresh parsley and serve. 


‘PHEASANT 


breasts of 4 pheasants Tb. small onions 

fresh ground salt cloves garlic 

fresh ground pepper generous pinch thyme 

3 oz. clarified butter generous pinch marjoram 

4 oz. thick bacon tsp. dried parsley 

1 fifth good American burgundy oz. brandy 

flour Tb. fresh button mushrooms 


Make the clarified butter by heating a cube of butter over very low 
heat until it is melted and then spooning off the top foam and pouring 
the clear. butter off the sediment. Quarter the pheasant breasts. Grind 
the salt and pepper into flour in a paper ba§. Place the pheasant in 
the bag and shake well. Place the clarified butter in a large Dutch 
oven and slightly saute the diced bacon until the bacon begins to brown. 
Remove the bacon and reserve. Brown the pheasant, then add the small 
onions, bacon, crushed garlic, thyme, marjoram, parsley and mushrooms 
to the brandy and flame. When the brandy is burned out, stir the rest 
of the ingredients well; add the fifth of burgundy, cover the Dutch 
oven and simmer until] done. Serve over noodles. Hungarian partridge 
are good with this recipe too. 


PHEASANT A LA KING 


Combine left-over meat with a can of mushroom soup, chopped pimiento, 
ripe olives and green pepper; serve on toast or fried noodles. Fresh 
mushrooms can be added, if destred. 
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PHEASANT AU BLANC 


1 pheasant, dressed and quartered 2 oz. cognac or brandy 
& cup butter or of]. 1/3 cup dry vermouth 
3 shallots, sliced very thin i cup heavy créam 

3 or 4 mushrooms, sliced salt and pepper 


Melt a thin film of butter in a. deep heavy skillet. Brown the pieces 
of pheasant very lightly; Just enough to give the skin a golden hue. 
Then drain any excess fat from the pan, heat the cognac, pour it over 
the pleces of pheasant and set aflame. When the flames die away, put 
the remaining butter or of! In the skillet; add the shallots, and 
cover the pan. Cook over very low heat for 20 to 25 minutes opening 
the pan once to turn the pieces. Combine the vermouth and cream, 
stirring in with these a scanty pinch of salt and tiny bit of pepper. 
Pour this in the pan and add the mushrooms. Replace the cover and 
still using the lowest heat, cook thirty to forty-five minutes, or 
until the flesh of the bird is tender when tested with a fork. The 
pieces of meat should be turned at midpoint during this second 
cooking time. Serve pheasant with the sauce ladled over the portions. 


PHEASANT IN CREAM 


1 pheasant, dressed % tsp. paprika 

4 cup flour % cup shortening or oil 
% tsp. salt 1 cup coffee cream 

4 tsp. pepper 


Cut the pheasant In serving-size pieces and put them in a paper bag 
with the flour, salt, pepper and paprika. Shake the bag to coat the 
pieces with flour. Put the cooking of] In a skillet and when it fs 
almost smoking hot, fry the meat In the of] until golden brown. Pour 
the cream over the meat and continue cooking slowly, covered, until 
all the cream is absorbed. This will take about 1 hour. When the 
meat is tender, remove it from the skillet to a hot platter and make 
a milk gravy with the drippings. To make the gravy, stir 1 tsp. flour 
into + cup milk until smooth, and stir this slowly into the drippings. 
Continue cooking for a few minutes, adding a little more milk if the 
gravy gets too thick. In place of the cream; 1 can of mushroom soup 
and & cup of milk can be added. 


PHEASANT CASSEROLE 


Combine leftsover meat with mushroom soup, chopped pimiento, ripe 
olives, green pepper end fresh mushrooms, If desired. Put this 
mixture in individual casseroles or one large one, top with buttered 
cornflakes and bake fn moderate oven, 350 degrees, until brown. 
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PHEASANT WITH MUSHROOMS 


3 pheasants, split _ 2 tbsp. lemon Juice 
% cup butter or margarine 4 cup green onions, chopped 
2 cups fresh mushrooms, sliced. ] tsp. salt 
1 cup Sauterne, Chablis or other fresh ground pepper 
white wine 


Saute pheasant in butter over moderate heat for 10 minutes. Remove 
pheasant; saute mushrooms in butter remaining in skillet 10 minutes. 
Return pheasant to skillet. Add wine, lemon juice, green onions, 
salt and pepper. Cover, simmer 1 hour or until tender. Good with 
rice pilaf and vegetables, green salad and toasted French bread and 
a dry white or red dinner wine. (Joan Wilson) 


FRIED PHEASANT WITH SAUCE 


1 pheasant, cut in pieces 2 cups heavy cream 

] cup mushrooms & cup small cubes pork fat 
buttered toast butter 

salt flour 

white pepper dash paprika 


Dip pheasant pieces into flour seasoned with salt and pepper. Brown 
in fat from pork pieces to which an equal amount of butter has been 
added. Remove pheasant and add cream and season to taste. Add mush- 
rooms. Thicken cream with flour, if necessary. Return pheasant and 
reheat. Serve with buttered toast. Instead of cream; | cup milk 
and 1 can mushrcom soup can be used. 


PHEASANT OR WILD DUCK 


1/3 cup flour ] onion, sliced 

] tsp. salt 2 cups bolling water 
1/8 tsp. pepper 1 cup mushrooms 

few grains paprika | tbsp. dripping 


Put flour, salt, pepper and paprika in a paper bag. Wash and wipe 

meat and cut into servingssize pieces. Then place In bag and shake 
well to coat. Heat frying pan, put in dripping; brown meat on each 
side. Arrange each piece [In a well-buttered casserole, leaving space 
in center for the mushrooms and onions mixed. Pour boiling water over, 
cover tightly and simmer for 1 hour. Garnish with parsley. Serve with 
hot tea biscuits. 


BAKED PHEASANT BOURGUIGNON 


2 pheasants, cleaned % cup boiling water 

1 tsp. salt 1 chicken boullion cube 
4 tsp. cloves 1 cup burgundy - 

4 tsp. nutmeg 2 tbsp. minced onion 

4 tsp. pepper 2 tbsp. snipped parsley 
4 tsp. thyme 1/3 cup currant jelly 
k slices bacon 


Heat oven to 350 degrees. Wash pheasants and pat dry with paper 
towel. Combine salt, cloves, nutmeg, pepper and thyme; rub cavity 
_and outside of each pheasant. Tie legs of each bird securely. Put 
pheasants, breast side up on a rack in a jelly roll pan 154"X104"'XI", 
Place bacon slices over breasts. Dissolve bouillon cube In bofling 
water; mix remaining ingredients except currant jelly; pour Into the 
jelly roll pan. Bake 1 to 14 hours or until done. Place pheasants 
on warm platter; strain hot juices Into a saucepan. Add currant 
Jelly, heat until Jelly is melted, stirring constantly. Cut the 
pheasants into serving pieces and top with sauce. 


PHEASANT IN CREAM 


| pheasant, cleaned, quartered 1/3 cup onion, chopped 
} can (10% oz.) condensed cream of 1 clove garlic, crushed 
chicken soup 1 can (3 oz.) mushrooms, sliced 
+ cup apple cider 1 tbsp. plus 1 tsp. Worcestershire 
3/4 tsp. salt sauce 
paprika 


Heat oven to 350 degrees. Place pheasant in square pan, 9!'X9"X2"'. 

Mix soup, cider, Worcestershire sauce, onion, garlic and mushrooms; 
pour over pheasant. Sprinkle with paprika generously. Bake 14 to 

2 hours or until. tender, basting with sauce during baking. After _ 
baking | hour, sprinkle with £ tsp. paprika. - This recipe can be 
doubled except for the paprika and placed in an oblong pan, 13$"X9!'X2!! 
to make Party Pheasant. | 


_PHEASANT IN FOIL 


Take a square pan or skillet and lay 4 pineapple rings In it. Season 

2 pheasant breasts and lay them over the pineapple. Add 4 tbsp. sherry 
or other wine. Crimp a large doubled sheet of heavy duty aluminum fol] 
over the pan or skillet so no steam can escape. Bake on the grill or 
In a moderate oven, 350 degrees, for 1 hour. This.can also be done by 
making two packages. Wrap a breast and 2 pineapple rings, plus 2 tbsp. 
wine securely tn a double package of foll. These can be cooked on the 
campfire for } hour, turning every 15 minutes. 
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ROAST PHEASANT WITH PURPLE PLUM SAUCE 
AACS ra fea ABN Et Ae etal eto ato imei eanetna Sr eaeetieerrsttnantneo st 


2 young pheasants, cleaned salt and pepper 
2 apple slices 2 pleces celery 
| onion, peeled and halved k bacon slices 


Wash pheasants inside and cut with cold water, pat dry with paper 
towels. Sprinkle cavity with salt and pepper. Place an apple slice, 
2 onion and a piece of celery in each cavity. Truss and place ina 
shallow pan, breast side up. Place 2 slices bacon over each breast. 
Roast, covered, at 300 degrees for 14 to 2 hours. 


Purple Plum Sauce: ; cup brown sugar 

1 can (14 oz.) purple plums tbsp. chili sauce 

% cup butter or margarine tsp. Worcestershire sauce 
3 tbsp. minced onion 2 tsp. ground ginger 

& cup lemon juice 


Drain plums, reserving liquid; remove pits and puree in blender. Melt 
butter or margarine; add onion and cook untii golden. Stir in the 
remaining ingredients, pureed plums and reserved plum liquid. Simmer 
for about 30 minutes, or until thickened. Baste the pheasants with 

this sauce the last 4 hour of roasting, removing the bacon slices first. 
Serve pheasants with remaining sauce on the side. 


ROAST _BRANDIED PHEASANT 


3 pheasants cuos chicken stock 

6 slices bacon : tsp. black pepper 

& cup butter } tsp. sait 

2 tbsp. minced onion i pint heavy cream 

] garlic clove, crushed % CUP prepared horseradish 
i 


z cup brandy 


Cover each bird with 2 strips of bacon and tie them so they won't lose 
their shape. Brown each in the hot butter with the onions and garlic. 
When the birds are browned, put them in a baking pan with the juices 
from the frying pan. Pour the brandy over the birds and flame them. 
When the flame dies; add the chicken stock, salt and pepper. Roast, 
uncovered, in a 375 degree oven for 4 hour, basting frequently. Pour 
the cream and horseradish over the birds, and continue roasting for 

15 or 20 minutes, still basting Frequently. Put the birds on a hot 
platter and pour the sauce over them. Serve this with rice and currant 
Jelly. 


GLAZED PHEASANT 


Stuffing: 

% cup butter or margarine 2 tsp. thyme, marjoram, or 
+ cup onion, finely chopned poultry seasoning 

% cup almonds, finely chopped | tbsp. orenge rind, grated 


1% tsp. salt 1k cups rice 


Combine the first three ingredient: of the sturfing and saute until 
the onion is soft. Add remaining ingredients; blend and stuff the 
pheasant. Tie legs and wings. New make Orange Glaze as follows: 


1 cup orange juice & cup honey 
2 tsp. grated orange rind & cup salad of 1 


Mix the above ingredients. Put the stuffed pheasant on a rack ina 
roasting pan, breast side up, and pour the glaze over it. Roast in 

a slow, 325 degree oven for 2 to 24 hours or until the bird is 

browned. Baste frequently. About 4 hour before the pheasant is 
finished cooking, slice 2 Oranges. Remove rack from under the pheasant 
and lay the orange slices areund the bird and the glaze poured over it. 


FRESH PHEASANT CASSEROLE 


This recipe is good for cooking pheasants which you do not want to 


hang for a couple of days ur you are not sure of the age of the 
pheasant. Cut the dressed bird inco siecas and roll ina cup of x. 
flour mixed with a tsp. of salt. Nealtce tosp. of butter in a flame i 
proof casserole over medium-low beat and brown the pleces. Chop a nd! 
large sweet onion and add it to the pon; coox until the onion begins 
to become transparent. Sceld and peel tuo ripe tomatoes and cut into 
chunks while holding then over the pot g0 all the juice willl drain in 
to the casserole. Canned tomatoes or lx cups of tomato puree can be 
used instead of the fresh tomatoes. Lot the rot slamier until the 
tomatoes can be pulped and. broken up with a epcon; then add enough 
boiling water to cover ali ingredients. wow aca: ] tsp. salt, + tsp. 
chill powder and either 4 cup of bourbon or 4 cup of sweet vermouth. 
Cover the casserole and trans’er it to a preheeted oven, 300 degrees. 
Bake, undisturbed, for 14 hours. Serve. 


ROAST PHEASANT 


Rub insIde and outside of a pheasant with fat and sprinkle with salt. 
Place 2 medium-sized onions in the cavity. Sew together and truss. 
Cover the breasts of the pheasant with salt pork and roast, uncovered, 
in a hot oven for 15 minutes. Reduce heat to 350 degrees and finish 
cooking. Serve with hot currant jelly. 
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ROAST PHEASANT 


] pheasant, 2-3 lbs., dressed 4 slices bacon 

salt and pepper melted. butter 

1 bay leaf 1 large onion, sliced 

} clove garlic, crushed 2 (4 02.) cans button mushrooms 
few celery leaves 1 cup chicken broth 

| slice lemon 


Sprinkle pheasant inside and out with salt and pepper. Place bay leaf, 
garlic, celery leaves and lemon In cavity. Tie legs together with 
string. Turn wings under. Cover breast with bacon and cheesecloth 
soaked In melted butter. Place pheasant, breast side up in baking pan. 
Arrange onion slices and mushrooms with liquid around the pheasant. 
Pour chicken broth (canned or made with 1 chicken boulllon cube and | 
cup hot water) over pheasant. Roast in preheated, 350 degree oven for 
30 minutes per pound, or until tender, basting frequently with liquid 
in the pan. Remove cheesecloth and string. Serve with wild rice, 
baked tomatoes, green gage plums and a beverage. 


PHEASANT CASSEROLE=WINE SAUCED 


Even the toughest oid pheasant rooster can be tamed by the following 
recipe: 2 pheasants, breasts and backs, drumsticks and thighs, 1/3 

cup butter or cooking of], I Ib. tiny bolling onions, equal to half 

the weight of the meat, 2 tbsp. tomato paste, 2 cups sturdy red wine, 

a dozen crushed allspice berrfles tn a doubled 4& inch square of cheese- 
cloth with a pinch of mustard, 4 cloves (cracked), and garlic tied into 
a spice bag. Melt the butter over medium-high heat and brown the pieces 
of pheasant lightly, together with the onions. Before putting the onions 
in the pot, nick each one lightly with a crisscross cut at the root end 
so they keep thelr shape during cooking. When the pheasant and onions 
are browned, pour over them, just enough cold water to cover and let 

the liquid begin to simmer before adding al? remaining Ingredients and 
the bag of seasonings. Cover the casserole and cook in preheated 300 
degree oven for Id hours. Remove the bag of spices and discard; taste 
the sauce and adjust it with salt and pepper. 


PHEASANT IN BREADCRUMBS 


Prepare pheasants for frying. Season; dip each piece in beaten egg 

and then breadcrumbs. Brown tn fat. Pour enough water around it to 
partly cover. Bake in oven at 350 degrees unti? tender. When partly 
cooked, add 1 cup cream and 20 minutes before serving pour 1 wine glass 
of sherry over it. 


PHEASANT SMIETANNE 


] pheasant, dressed 1k tsp. dry English mustard 
salt and pepper 1 cup cooked sliced mushrooms 

1 chicken boulilon cube & cup evaporated skimmed milk 

1 cup cooked. cauliflower 1 tbsp. chopped parsley 

2 cups chicken boulllon | cup cooked noodles (optional) 
1 tbsp, dehydrated onion flakes 


Place pheasant In pan and cover with water; add salt, pepper and 
boulllon cube. Simmer over low heat for 20. minutes, Remove pheasant 
and cool. Discard liquid. Place cauliflower, boulllon, onfon flakes 
and mustard in blender. Blend until smooth. Split pheasant Into 4 
pleces. Remove skin. Place pheasant in a pan, add sauce, mushrooms 
and season with salt. Simmer over low heat for 15 minutes or until 

the meat is tender. Add milk, reheat, but do not boil. Sprinkle 

with parsley. Divide evenly and serve each portion over 4 cup noodles, 
if desired. 


PHEASANT WITH CABBAGE 


3 slices bacon or salt pork l pheasant, dressed 

1 medium onion, sliced i carrot, sliced 

| large cabbage, chopped 2 giasses white wine or apple 
juice 

Brown bacon in a heavy casserole or Dutch oven and add pheasant, whole, 

turning frequently to brown It on all sides. Butter May be used in 

place of bacon. Remove pheasant and add onfon and carrot and brown. 

Add cabbage and wine or apple Juice. Bury the pheasant in the cabbage, 

cover and cock on top of stove for 45-65 minutes or until pheasant is 

tender, or cook in oven at 350 degrees for 14 hours. 


CHARCOAL ROASTED PHEASANT 


1 young pheasant 4 cup cooking of] 
4 cup soy sauce 1 tsp. Worchestershire sauce 


Light the coals and when they are hot, place them in the back of the 
barbecue, Center the pheasant on the electric spit and put on the 
barbecue. Place a small container made from foil under the bird to 
catch the drippings. Baste the cooking pheasant with the above sauce 
until] it fs done and a beautiful golden brown, 


PHEASANT TERIYAKI 


Marinade: 1/3 cup soy sauce 

4 tbsp. butter. 2 tbsp. sugar 

3/4 tbsp. grated ginger root — 1/4 cup white wine 
or 1/3 tsp. powdered ginger 1 clove garlic 


Lightly brown pheasant in butter and place in shallow pan. Pour the 
martnade over the. pheasant and marinate for.1 hour In the refrigerator. 
To cook, place the pheasant on a large plece of heavy duty foil, cover 
with marinade and seal foll at the top and ends. Wrap with a second 
piece of foil. Place in a shallow pan or pie tin to catch-any Juice 
that might escape. Roast at 325 degrees for 14 hours. The marinade 
is also good for barbecuing pheasant. 


PHEASANT ROAST-GOURMET STYLE 


Two pheasants will serve about 6 people. Clip wings and tail feathers 
to decorate birds. Dress, draw and clean pheasants; rub the Inside 
and outside with damp cloth; sprinkle with salt and pepper. Inside 
each bird place 2 tbsp. chopped celery, | clove garlic and | slice of 
lemon. Cross the legs of the birds and tie. Place in slow oven, 325 
degrees, breast side up, lay 2 strips of bacon over each bird. Bake 
about 14 hours, basting 4 or 5 times with dry white wine. Serve decor- 
ated with feathers. : 


Sour Cream Sauce: Remove the birds from the pan. Skim excess fat from 
pan drippings. Measure 1 cup liquid, return to pan, bring to a boll. 
Stir in 3 tbsp. red currant jelly, 3 cup sour cream; heat through but 
do not boll. . 


SPECIAL PHEASANT 


Spread pheasant with creamed butter. Place |! tbsp. butter inside the 
bird. Sprinkle with salt and pepper. Cover breast with 6 slices fat 
bacon. Place | sliced onion, | sliced carrot and 3 sticks celery, 
sliced and 4 sprigs parsley into floured roaster. Put bird over this. 
Bake in very hot oven; 450 degrees for 20 minutes. Reduce heat to 350 
degrees and cook 30 minutes, covered. Brown another 10 minutes at 450 
degrees, uncovered. 


HINT: Season pheasant by hanging for 10 days In a dry place. Pull the 
feathers down in the direction In which they grow. Remove the 
oll sac above the tall. Wash In well salted water, rinse In 
vinegar water, and then In fresh water. Rub inside and out with 
lemon, 
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BAKED PHEASANT 


1 pheasant | 2 tbsp. butter 
4 cup. flour pinch pepper _ 
1 tsp. salt 1 cup hot water 


Dress, clean and cut pheasant [nto pieces. Sprinkle with salt and 
pepper. Dip [tn flour. Place In roaster... Dot with butter. Bake In 
moderate oven, 375 degrees for 30 minutes.. Add water,-cover and bake 
In slow oven, 325 degrees for 14 hours or until tender. 


PHEASANT ‘AND HAM 


Sear gently in butter a center cut of raw ham about I Inch thick. Put 
cuteup raw pheasant on top of ham and season with pepper. Taste later 
for salt. Fill casserole with half milk and bake slowly until tender. 
Lay bacon slices over the breast. Baste while baking. 


PHEASANT PIE 


1 pheasant, 3-4 Ibs., dressed 1/8 tsp. pepper 

1 bay leaf & tsp. salt 

1 stalk celery 1 (1 1b.) can pearl onions 

6 peppercorns 1 (4 oz.) can sliced mushrooms 
I tbsp. salt 1 (12 oz.) pkg. frozen peas 

+ cup butter 2 cans pimentos, sliced 

+ cup flour 1 box pastry mix 

1 cup light cream 


Place pheasant in a large kettle and cover with water. Add bay leaf, 
celery, peppercorns andl tbsp. salt. Bring to bofl. Cover and cook 
over low heat 2 to 3 hours or until pheasant is tender. Remove meat 
from bones, strain broth. Melt butter in saucepan; add flour and stir 
until blended. Gradually add 2 cups of broth, stirring constantly. 
Add light cream, pepper and sait. Cook, stirring until thickened. 
Arrange pheasant pieces, onlons, mushrooms, peas and pimentos in 2 
quart casserole. Add sauce, leaving at least 1 inch space at top. 
Prepare pastry mix. Cut pastry circle + Inch larger than casserole 
and place over pheasant mixture, turning edge of pastry under and 
pressing to casserole with fork or spoon. Garnish top with leaf- 
shaped pastry cutouts and acorns made by attaching a pastry circle 

to a fllbert with a clove. Bake in 450 degree oven for 15 minutes 

or until crust is golden brown. Serve with garlic bread. 


PHEASANT PIE 


2 pheasants, dressed and cut Into pieces : 
1 quart water | onton, slice 
£ tsp. salt 1 bay leaf 
2 carrots, diced dash pepper 


Simmer the pheasant meat with the other ingredients In a pot until the 
meat can be removed from the bones. Remove the meat from the bones and. 
put the meat [in a well«buttered casserole. Pour In 1 cup canned, drained 
peas and I cup White Sauce. Cover the casserole with biscults and cook 
in a 475 degree oven for about 15 minutes, until the biscults are brown. 


PHEASANT POT PIE 


One pheasant, cut inte pieces and marinated 3 te & hours tn a marinade 
of: 4 cup peanut off, 1 cup dry vermouth, juice of | lemon, 2 cups cold 
water blended together. Remove and dry, pieces of pheasant. Trim the 
rinds from two thick slices, about + inch of salt pork and pour boiling 
water over the slices, letting them stay 3 to 4 minutes. Drain the 
pork, rinse it under cold water and chop it coarsely. Ina small bag, 
shake together 3/4 cup of flour, & tsp. salt and & tsp. pepper and roll 
the pheasant pieces in this mixture, coating them thoroughly. Start 
the chopped pork cooking over medium-low heat in a deep skillet, and as 
soon as a good film of grease has been rendered from it, put the pieces 
of pheasant in with the pork: brown both pork and pheasant lightly. 
When brown, pour enough boiling water in the pan to cover the meat, 
reduce heat and let simmer, covered, for 45 minutes. Drain pork and 
pheasant, letting all the liquids run back into the skillet. Grate a 
large, sweet onion into the liquid and let it simmer 10 minutes. 

Remove the bones from pieces of pheasant and cut the meat into bite« 
size chunks. Dissolve a tsp. of cornstarch ina tbsp. cold water and 
add to the liquid to thicken; add salt and pepper to taste; pour over 
meat chunks. For the crust use biscults floated on top. breadcrumbs 
or pie pastry. Bake in 400 degree oven for 10 to 15 minutes until the 
crust is browned. 


BAKED PHEASANT 


| pheasant, dressed ] medium onion, chopped 
| cup chopped celery 4 strips bacon 


Salt and pepper pheasant. Place bacon strips across bird and insert 
toothpicks to keep bacon In place. Next, take half of the celery and 
onions and place Inside body cavity. Bring water level to 4 inch In 
baking pan and add remalnder of celery and onions. Place in 300 degree 
oven and cook for 2 hours, basting every 30 minutes. Serves 4. 
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QUAIL IN DUTCH OVEN 


6<8 dressed qual] 3/4 cup white wine 
1/3 cup olfve of] or butter 2 cans tomato sauce 
3/4 cup parstey, chopped — 1 can mushrooms 
% cup chopped green pepper pinch thyme 
2 cloves garlic, minced or pinch rosemary 
garlic salt salt and pepper to taste 
1 medium onion, minced 


Pour the of] or butter into a hat Dutch oven and fry the birds, fry 
them in the hot fat until they are a red-brown color on all sides. 
Then add the parsley, green pepper, garllc, and onion. When these 
are tender and golden; add the wine and cover; removing the Dutch 
oven to a spot on the fire where the ingredients will simmer. Ina 
few minutes add the tomato sauce, mushrooms and seasoning. Simmer 
slowly for about 14 hours. Serve over noodles. 


QUAIL iN WINE 


6 quail, cleaned and trussed + bay leaf 

4 cup butter or other fat 2 cups white wine 

2 ontons, minced £ tsp. salt 

2 cloves 1/8 tsp. pepper 

} tsp. peppercorns 1 tsp. minced chives 

2 garlic cloves, minced 2 GupsS cream or evaporated milk 


Melt the fat and add the onions, cloves, peppercorns, garlic and bay 
leaf. Cock several minutes. Add the quali and brown on all sides. 
Add wine, salt, pepper and chives. Simmer until tender; about 30 
minutes. Remove quail to a hot serving dish. Strain the sauce and 
add the cream or milk. Heat almost to the boiling point but do not 
allow to boil. Pour the sauce aver the quall. 


QUAIL WITH MUSHROOMS 


Clean 6 quaiis, wipe with wet cloth. Sprinkle with salt and pepper. 
Wrap a slice of bacon around each, then wrap in aluminum foll. Roast 
in a hot oven, 450 degrees for 25 to 30 minutes. Meantime, clean 
about + 1b. mushroom caps, place in dish with enough melted butter to 
make them shiny; sprinkle generously with salt and pepper. When birds 
are tender, remove foll, add mushrooms to pan and return to oven for 
10 minutes to brown. Remove quail and mushrooms to warm. platter. 
Serve with OrangesGinger Relish: Add 2 tbsp. prepared mustard and 4 
tsp. dry ginger to | cup orange marmalade, blending well. 
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QUAIL A “LA ORANGE 


6 quail, cleaned f tsp. salt 

hot of] ; tsp. dry mustard 

3 tbsp. minced onfon . cup currant Jelly. 

% tsp. tarragon leaves, crushed tbsp. shredded orange pee 

3 tbsp. butter. or margarine cup port wine or cranberry sauce 
1 cup orange fuice orange, pared and sectioned 

4 cups hot cooked rice 


Tie the legs of the bifds together, if desired. in large skillet, brown 
quail In hot of i. Remove quail: discard ofl. Cook and stir onion and 
tarragon leaves in butter until onion is tender. Add orange Juice, salt, 
mustard, jelly and orange peel. Cook over medium heat, stirring untl] 
jelly melts. Reduce heat: stir in wine and orange sections. Add quail, 
cover and simmer gently 20 to 25 minutes or unt!] meat is done. Turn 
quail occasionally. Serve quail with sauce or rice, 


QUAIL ON SKEWERS 


Select 12 quail, or 2 for each person being served. These birds only 
weigh 4 pound apiece. Remove any pin feathers, wash inside and out, 
pat dry. Pull back neck skin and snip off neck close to the bedy of 
each quail. Fold neck skin over the back and fasten with half a wooden 
toothpick. Tie legs together. Melt 4 cup butter or margarine ina 
large skillet over moderate heat. Add quail and brown quickly, turning 
frequently. Place in a baking dish with tight fitting lid. Sprinkle 
with salt, pepper; add 1 cup chicken consomme. Cover pan. Place ina 
moderately low oven, 325 degrees and cook 20 minutes. Stir in 1/3 cup 
white wine, 2 cups white grapes. Cook, covered, 15 minutes or until 
tender. To arrange platter put quail on skewers and insert ends ina 
new flower holder. Cover holder with grape sauce. Serves 8 


COUNTRY STYLE QUAIL 


8 whale quai! 1 cup flour 
1 small onion, chopped & cup vegetable oil 


Salt and pepper meat, flour and place in frying pan. Cook over low 
flame for 15 minutes, turning quail frequently to maintain even browning. 
Remove birds and place on paper towel to drain. Pour off excess of! 

from drippings, leaving Just enough of] to make gravy. After paste 
begins to brown, add water for desired thickness, Place qual! In gravy 
and top with onion slices. Cover and cook on low heat for | hour. {t 
may become necessary to add additional water to keep gravy from becoming 
too thick, For a richer gravy, use milk or cream. Serves 4. 
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ROAST QUAIL WITH BREAD SAUCE 


8 ounce quail, cleaned 1 tsp. dehydrated onion flakes 
Salt and pepper to taste 1 tsp. margarine: 

} cup chicken boul] lon } whole clove | 

T cup skim mitk . : dash salt 

1 slice white bread, crumbled dash cayenne pepper 


Preheat oven to 425 degrees. Place quail in small, shallow pan,. season 
and add chicken boulllon. Cook for 15 to 20 minutes, basting frequently. 
While quail is cooking, place milk, breadcrumbs, and onlon. flakes In a 
small saucepan. Add clove, salt and. cayenne pepper. Simmer over low 
‘heat, 5 to 6 minutes or unt! mixture thickens. Add margarine and mix 
well. Serve over quail. Makes 1 serving. 


BROILED QUAIL 


Split the dressed quail in halves through the back, and broil them 
Slowly on a grid over a coal fire. Baste Frequently with butter, or 
put them on a well-greased pan and broil them under broiler. When 
browned season lightly and serve on buttered toast with currant or 
grape jelly. 


SOUTHERN FRIED QUAIL 


Dry pick quafi. Clean and wipe thoroughly, salt and pepper and dredge 
with flour. Have a heavy deep frying skillet with close fitting cover 
half full of hot fat. Put in quall, cook for a few minutes over a hot 
fire, then cover skillet and reduce heat. Cook slowly until tender, 
turning the qual! to other side when golden brown. Serve on hot platter, 
garnished with thin slices of lemon and sprigs of parsley. 


FRIED QUAIL 


‘Dust the birds with seasoned flour and fry them in butter. When well 
browned, lower the heat. Cover the pan and let them simmer for 20 
minutes. {f you want gravy, remove the quail to a hot plate and stir 
into the drippings enough flour to absorb the liquid, When stirred 
smooth, gradually add milk unt! the gravy Is of the right consistency. 


‘DUTCH OVEN QUATL 


Roll quall in combinatton of flour and cornmeal. Brown birds quickly 
on both sides in a moderate amount of hot grease in a Dutch oven. Add 
a little water and reduce heat and let simmer for | hour. 
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WILD TURKEY WITH CORNBREAD STUFFING 


6 cups crumbled cornbread 1 cup chopped nutmeats 
6 cups dry breadcrumbs 3 cup hot shortening 

2 tsp. salt. 1 cup diced celery 

% tsp. pepper % cup chopped onfons 
13 tsp. poultry seasoning 2 beaten eggs 

% cup butter or margarine 14 cups water 


Mix cornbread, breadcrumbs, salt, pepper, poultry seasoning and butter 
or margarine in a large bow]. Brown nutmeats in hot shortening, add 
celery and onions. Cook about 5 minutes, until tender and add to corn- 
bread mixture. Gradually add eggs and water to mixture while tossing 
lightly. This witl be enough for a 12 Ib. turkey. Preheat oven to 325 
degrees. Stuff turkey and brush bird with melted butter or margarine 
and sprinkle with salt and pepper. Place on a rack in roasting pan and 
roast, allowing 20 to 25 minutes per pound. Baste the turkey often with 
equal parts of melted butter and dry white wine. This, plus the low 
heat, will protect the turkey from drying out, and the wine will enhance 
the flavor of the game. 


PENNSYLVANIA DUTCH SWEET AND SOUR TURKEY 


| wild turkey, cleaned, cut-up 2 tbsp. cornstarch 
2 onions, chopped & cup sugar 

1 clove garlic, minced 4 cup vinegar 

| bay leaf 2 tsp. salt 

2 whole cloves 10 peppercorns 

% tsp. mustard seed 


Place turkey in a large pot or Dutch oven with 4 cups of water. Add 
onion, garlic, bay leaf, cloves, mustard seed, salt and peppercorns. 
Cover and simmer 2 hours. Remove turkey and strain broth. Return 
broth to pot and add cornstarch, combined with sugar and vinegar. 
Cook, stirring constantly until] sauce thickens. Add turkey and simmer 
15 minutes more. Serves 6. 


WILD TURKEY-CAMP STYLE 


Cut up the turkey Into pleces, salt and pepper pieces and dredge in 
flour, Place the pieces on a large, doubled strip of heavy duty foil 
wrap and add 4 tbsp. butter. Fold up edges of foil to make.a platter 
and pour over the turkey, + cup sherry. Fold the foll to make.a tight 
package.. Put an outer wrapping around this, so no Juices can escape. 
Place the package on the grill or in a moderately hot part of the camp= 
fire, Cook for 1 to 14 hours, turning package every 15 minutes so all 
parts will be evenly cooked and basted. 
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STEWED TURKEY 


l wild turkey, cleaned, cut up 2 potatoes per person 
stock or bolling water. . carrots, diced 

1 onion per serving piece salt and pepper 

Flour to thicken 


Put all Ingredients, except flour and dumplings, Into a stew pot and 
simmer. slowly for approximately 3 hours. Thicken with a paste made 
of flour and cold water and unti! bubbling. Add dumplings and cook. 


ROAST WILD TURKEY 
1 wild turkey, about 8 Ibs. 1 tsp. salt. 


1 cup butter, melted freshly ground black pepper 
1 cup dry white wine 


Dress the bird as you would a tame turkey or chicken, Preheat oven to 
350 degrees. Rub cavity of turkey with salt and pepper. Fill cavity 
loosely with stuffing. Brush skin with $ cup butter. Roast for 3 to 

4 hours or until] done about 25 to 30 minutes per pound. Baste frequently 
with remaining butter and wine. 


STUFFING FOR WILD TURKEY 


Peanut Stuffing 1: + cup chicken broth 

2 cups shelled roasted peanuts 1} egg, beaten 

4 cups dry breadcrumbs 3 tbsp. butter, melted 

1 medium onion, finely chopped freshly ground black pepper 


Chop peanuts and brown at 375 degrees for 15 minutes. Add remaining 
ingredients and toss lightly together. 


Peanut Stuffing 11; 2 cups salted peanuts, crushed “ 
12 slices bread, toasted and cubed 4 cup chicken stock or bouillon : 


Mix the toast cubes and crushed peanuts and add enough stock to make 
a fairly dry dressing. 


Peanut Stuffing 111: : 1 onion, finely chopped 
3 cups roasted peanuts 3 tsp. butter, melted 
& cup white wine $+ cup chicken stock 


4 cups dried breadcrumbs % tsp. black pepper 
1 egg, beaten 


Brown the roasted peanuts in the oven and chop them fine. Combine these 
with remaining ingredfents and toss lightly. 
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PLANKED BAKED FISH 


Clean the fish by removing viscera, scales and fins. The head and tail 
may be left on if desired. Wash and dry the fish. Sprinkle it on the 
inside with salt. Stuff it loosely with the stuffing of your choice, 
allowing about 3/4 cup for each pound of dressed fish. If the backbone 
is removed, allow about | cup of stuffing for each pound of dressed fish. 
Fasten the opening with smal] skewers or toothpicks and loop string about 
them as you would lace shoes; or sew the opening with large needle and 
coarse thread. An alternate method is to split the fish and bake it skir 
side down. Choose a hardwood plank, of! it well, place it In a cold over 
and heat to 450 degrees. Remove the hot plank from the oven, place the 
fish in the middle, reserving room for the vegetables and decorations anc 
brush the exposed part of the plank with more oil or cover with foil. 
Brush the fish with melted fat. Measure the thickness of the stuffed or 
split fish at the thickest part. Allow about 10 minutes cooking time for 
each Inch of stuffed thickness. Remove from oven about 5 minutes before 
the fish is cooked. Garnish the plank with mashed potatoes and return 
to the oven to brown. The broiler may be used for this. Serve with 
lemon wedges and green parsley. 


CRAWFISH (CRAYFISH) 


Fresh water crayfish are delicately tasting shellfish that look like 
infant lobsters. Wash live crayfish thoroughly under running water. 
Drop Into salted boiling water and boil § minutes. Let cool in the 
water. To the boiling water add a sprig of dill. 


To serve: arrange on a platter around a bed ef rice or another fish. 
To eat: crack claws and pull out the meat. Pull out tail, peel like 

a shrimp and remove sand vein. Eat like shrimp or lobster. 

(John §. Petroff) 


BASS AND BUTTER 


6 bass, filleted 4 1b. butter 
4 tbsp. Italian parsley, 1 large lemon 
minced fine Salt and pepper 


Season fillets with salt and pepper, melt all but two tbsp. of butter 
and saute the fish in the melted butter for about 10 minutes, turning 
so that the fillets are cooked on both sides in the butter bath. The 
cooking time depends on the size of the fish. But the principle is to 
keep the fish moist. Before removing the fillets from the pan, squeeze 
the juice of the lemon over the fish and sprinkle on the parsiey. Warm 
the remaining butter and place a small bit in the center of each fillet. 
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BASS COPENHAGEN 


k bass, filleted % Ib. butter 
2 eggs 3 cups fine white breadcrumbs 
salt and pepper 1 large lemon,’ quartered 


Wash and dry fillets. Melt butter in a saucepan and remove from fire. 
Dip each fillet into the beaten eqg, then roll in breadcrumbs until 
completely covered. When all the flilets are dipped and rolled, 
season with salt and pepper, place butter back on heat. When [t is 
foaming, cook the bass over moderately high flame until it is crusty 
on each side. Don't cook longer than 15 minutes; 10 is better. 

Serve on hot plates with a wedge of lemon and tiny boiled potatoes. 


BASS AND SHALLOTS 


8 shallots or small white onions 6 tbsp. butter 


peanut olf or cooking oi] } cup buttered breadcrumbs 
fillets of 4& bass 4 tbsp. finely chopped Italian ham 
Salt and pepper cocked until crisp, drained 


2 tbsp. minced italian parsley 


Cut the shallots into thin stices and cook in melted butter until soft. 
Lightly rub a shallow enameled baking dish with the peanut ofl. Place 
the fillets in the dish, season with salt and pepper, layer with the 
cooked shallots and sprinkle with the*buttered breadcrumbs. Bake in 

a preheated 425 degree oven, uncovered, for ten minutes. Serve with 
parsley and ham sprinkled on top. 


BASS AND CASHEWS 


£ Ib. butter 9 tbsp. slivered cashews 
6 bass fillets 8 tbsp. dry vermouth 


Melt butter in a skillet and saute bass fillets four minutes on each 
‘side, remove to hot platter. Brown cashews in the butter In which the 
bass was cooked and spread 14 tbsp. over each fillet. Then pour the 
vermouth Into the skillet and stir with a wooden spoon, scraping the 
pan and blending the vermouth well with the butter and cashew residue. 
Simmer for five minutes. Then pour a tbsp. of the mixture over each 
fillet and serve immediately. Baked potatoes with sour cream are good 
with this. = 
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GOLDEYE WITH MUSHROOM= SHERRY SAUCE 


li-2 Ib. goldeye 1-2 tbsp. sherry 

+ cup chopped parsley salt and white pepper 

2 tbsp. butter or margarine $4 1b. fresh mushrooms 

2 tbsp. lemon juice | thsp. grated Parmesan cheese 
1 tbsp. flour | thsp. fine dry breadcrumbs 


14 cups whipping cream 


Remove scales from fish; ciean and debone. If using frozen fish, thaw 
and separate first. Arrange fish In shallow baking dish; sprinkle with 
parsley. Ina saucepan melt butter with lemon julce. Blend In flour; 
gradually add cream; cook and stir until thickened. Reduce heat. and 
simmer gently 10 minutes longer, stirring occasionally. Add sherry, 
salt, pepper and mushrooms. Pour over fish. Sprinkle with cheese, 
breadcrumbs and paprika. Sake at 450 degrees for 10 minutes per Inch 
thickness of fish or until fish flakes with a fork and top Is golden 
brown. 


BARED LAKE TROUT 


1 lake trout, 2*3 tbs. 2 cups breadcrumbs 
& cup diced celery + tsp. salt 

2 tbsp. diced onion 1/S tsp. pepper 

2 tbsp. butter ‘ 1 tsp. dried mint 


Clean and wipe with a damp cloth. Sprinkle flesh with monosodium glut- 
Inate. Fry celery and onions in butter. When tender, add to breadcrumbs 
and add seasoning. Toss lightly. Stuff fish loosely. Close with skewers 
and lace with string. Saste with melted fat. Bake in 450 degree oven for 
10 minutes per inch thickness of stuffed fish. 


PAN FRIED LAKE TROUT 


2 Ibs. lake trout 1/8 tsp. pepper 
4 cup flour $ cup mitk 
+ tsp. salt i= cup fat 


Wipe fish with a damp cloth and cut in individual servings. Dip fish 
In seasoned flour, then in milk and then in flour. Fry in hot fat 
until brown, turn and brown on the other side. 


BROILED LAKE TROUT 
Wipe 2 Ib, lake trout with a damp cleth. Place skin side down on a 
greased preheated broiling pan. Brush fish with melted fat and brofl 
16 minutes per inch of thickness. Broil on one side only. 


align 


144.png 


_PANFRIED PERCH FILLETS 


2 Ibs. perch fillets 1/8 tsp. pepper 
¢ cup milk & tsp. poultry seasoning 
4 tsp. salt $ cup flour 


Dip fish In milk and then im seasoned flour. Fry in about 4 Inch hot 
fat until brown on one side; turn and brown on other side. Allow 3 to 
4 minutes cooking time on each side. 


SAVOURY BAKED PERCH 


1 1b. perch fillets 2 tomatoes, cut in wedges 
4 tsp. salt &£ tsp. crushed bast] 

3 tbsp. chopped green onions & cup melted butter or fat 
pepper 


Remove skin from fillets. Arrange fillets In a shallow, greased baking 
dish, Season with salt and pepper and sprinkle with chopped onion. 
Arrange tomato wedges around fillets; sprinkle tomato with basil. Pour 
melted fat over fish and tomato. Bake [n hot oven, 456 degrees for 10 
minutes or until fish flakes easily with a fork. 


BACON-BARBECUED FISH 


perch or other small fish bacon strips 
salt 


Clean and scale fish. Cut off the heads. Salt inside of each fish. 
Wrap each fish in enough bacon strips to cover. Fasten with teoth~ 
picks If necessary. Place directly on grill of barbecue above hot 
coals. Cook, turning to cook both sides evenly, until fish flakes 
easily when tested with a fork: about 15 minutes. 


BOILED PERCH 


Scale fish, take out the gills and clean it thoroughly. Lay fish In 
boiling water, salted with 4 Ib. salt to each galion of water and 
simmer gently for 10 minutes. If the fish is very large, longer time 
must be allowed. Garnish with parsley and serve with melted butter. 


HINT: It's wise to mark the date on the fish and game you put in your “4 
freezer, for in time it will deterforate. In general, wild meat 

' should be eaten within a year. Lean fish keeps well; about 6 

‘months, fatty fish, up to 4 months. Jet 
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GRILLED FISH FOLDOVERS 


1 1b. perch fillets 3 tbsp. melted butter or fat 
sliced processed cheese & tsp. salt 
2 tbsp. lemon Juice pepper 


Fold each fillet in half, tucking a thin slice of processed cheese into 
each fold. Brush outside with lemon juice and melted fat. Season with 
salt and pepper. Place foldovers In a close-meshed wire toaster and 
brofl over coals until cooked, turning frequently and brushing with fat. 
Grill for about 15 minutes or until fish flakes easily when tested with 
a fork. An alternate cooking method is to place the foldovers ina 
greased baking pan and bake in a hot oven, 450 degrees, for about 10 
minutes or until done, 


FISH FRY 
6 perch or other small fish 4 cup flour 
+ cup cornmeal 1 tbsp. salt 


Ciean and scale perch. Cut off heads. Dip In water, then coat with 
mixture of cornmeal, flour and salt. Fry in hot fat until cooked, 
turning to brown on both sides. Cook about 6 minutes or untt] fish 
flakes easily when tested with a fork. 


MILK BATTER 


1 egg 1 tsp. salt 
3/4 cup milk 1/8 tsp. pepper 
1 cup flour 


Beat the egg slightly, and stir in the milk, flour and seasoning until 
the batter {fs smooth. 


‘BEER BATTER 


1i cups flour 3 tsp. baking powder 
4 tsp. salt 1 cup beer or more 
3 eggs, beaten 


Blend above ingredients and dip fish or sea food in to coat, then fry. 


HINT: Always thaw frozen fish completely before cooking, Unlike meat 
which can be cooked while stlil frozen, fish loses both flavor 
and texture if not thawed slowly In the refrigerator. 
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TARRAGON PANFRIED FILLETS 


2 ibs. pickerel fillets 4 cup flour 
% cup tarragon vinegar 1/8 tsp. pepper 
& cup cornmeal i tsp. onion salt 


Dip fillets in vinegar then fn the mixture of cornmeal, flour, pepper 
and onion salt. Use about 4 Inch hot fat in frying pan. Fry quickly 
on one side, then turn and brown on the other side. Fry about 10 


minutes. 

GOURMET=FRIED PICKEREL 
2 Ibs. pickerel fillets $ cup fine breadcrumbs 
+ cup milk 2 tbsp. butter or fat 
1 tsp. salt 


Cut fillets into serving size portions. Add salt and garlic salt to 
instant mashed potate powder. Dip fish in potato mixture. Brown fish 
on both sides in fat. Reduce heat and add remaining ingredients. 
Simmer in a covered frying pan for 5 to 10 minutes, until the fish is 
almost cooked. Remove cover for last few minutes of cooking for a 
crisp coating. 


BAKED PICKEREL FILLETS 


2 tbs. pickerel fillets + cup fine dry breadcrumbs 
+ cup milk 2 tbsp. butter or other fat 


l tsp. salt 


Cut fillets into serving size portions and soak three minutes In milk 
to which salt has been added. Drain and roll in breadcrumbs. Place 
fish In greased baking dish and dot with fat. Measure thickness. If 
fish ts frozen, double cooking time. 


BROILED PICKEREL 


2 ibs. pickerel fillets 4 cup lemon juice 
% cup butter or of I 2 tbsp. chopped fresh mint 


Sprinkle fillets with salt and pepper, Stir lemon juice and mint 
which has been chopped into melted butter or of]. Fillets should be 
brushed well with this mixture. Broll for 5 minutes, 4-5 inches from 
Fire. Turn over, brush again with mixture and broil for 5 minutes. 
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FRIED PICKEREL FILLETS “Wi 


TOMATO “SAUCE 


Sauce; 2=3 ibs. pickerel fillets 
3/4 cup chopped. onions 1 egg, beaten : 
% cup butter 2 thsp. canned milk 
} tbsp. flour Sait and pepper 
4 tsp. salt flour 
T cup tomato soun mixed with 3 tbsp. butter 
1 cup mitk 


Dip fish Fillets in the beaten egg, milk, salt and pepper. Then dip 

in flour and fry In butter until brown on. both sides and cooked. Fry 
onion in butter and add to the other ingredients of the sauce and bring 
to a simmer. Pour over fish and serve. ‘ 


PICKEREL FILLETS DORIA 


6 pickerel fillets 1 clove garlic 

& tsp. salt 3 cucumbers 

% cup flour - 2 tbsp. butter 

| egg, beaten plus 2 tbsp. milk % tsp. salt 

% cup fine breadcrumbs 1/8 tsp. pepper 

1 tbsp. butter 2 tbsp. chopped parsley 


Seascn pickerel fillets with salt. Dip flilets in flour, then In beaten 
egg mixture, then roll in crumbs. Heat together 2 tbsp. salad of! and 

i tbsp. butter. Add garlic and cook until brown. Remove garlic and 
cook fish fillets in fat until golden brown on both sides. Peel cucumber 
and cut into 2 inch lengths and then cut each In four. Melt 2 tbsp. 
butter In frying pan and cook cucunber Siowly, uncovered, until pieces 
are easily pierced with a fork. Season with salt and pepper. Serve 
cucumber on a platter with fried fish fillers. Sprinkle with parsley. 


FISH BATTER 


1d cops flour 2 egas 
] tbsp. baking powder 1 cup 
1 tsp. salt 


Mix and sift dry ingredients. Beat eggs well and add milk. Add liquid 
to dry ingredients and stir until smooth. 


HINT! To remove bones from pike and pickerel. Cut the meat Into chunks; 
place. In cheesecloth, boll In salted water until. flakyy-. While still warm, 
the meat separates easily from bones, [tts quite tasty cold, with shrimp 
sauce or fried in butter. 
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PICKEREL CHOWDER 


& 1b. ‘salt pork, chopped 1/8 tsp. pepper 

3 smal? onions, minced 24 lbs. pickerel, cooked and flaked 
3 cups boiling water 3 cups milk, scalded 

3 cups diced potatoes 6 crackers 

2 tsp. salt 


Cover fish with salted cold water, bring slowly to a boll and simmer, 
covered for 10 minutes. Drain, reserving stock, remove fish from 
skin and bones, and flake. Substitute fish stock. for boiling water. 
Cook salt pork in a large saucepan, add onion and saute until browned, 
add the 3 cups of fish stock and boiling water, potatoes, flaked fish 
and seasonings and boil about 15 minutes or untl] potatoes are cooked. 
Then add milk to the chowder and again bring to a boll. 


PIKE WITH ORANGE RICE STUFFING 
pi EA ee Lad bth eb Ek ELD 


Stuffing: 4 cup orange juice 

4 cup butter or other fat 2 tbsp. lemon juice 
1 cup chopped celery with leaves 3/4 cup water 

3 tbsp. chopped onion 1 cup precooked rice 
2 tbsp. grated orange rind T pike, 3-4 ibs. 

$ tsp. salt 


Clean the fish by removing the viscera, scales and fins. The head and 
tall may be removed if desired. Wash and dry the'fish. Sprinkle the 
inside with salt. Stuff it loosely with Orange Rice Stuffing and 
fasten the opening with small skewers or toothpicks and lace with 
string. Place the stuffed fish on a greased baking. pan and brush with 
melted fat. Measure the stuffed Fish at the thickest part. Bake in 

a hot oven, 450 degrees. Allow 10 minutes cooking time for each inch 
of thickness. To make stuffing; melt fat in a sauce pan. Add celery, 
onion and erange rind. Cook until tender, about 5 minutes. Add salt, 
Orange juice, lemon juice and water. Bring to a rolling boil and add 
rice. Stir to moisten. Cover and remove from heat. Let stand 5 
minutes. This makes a moist stuffing but excess moisture will be 
absorbed during baking of fish. 


DANISH STYLE PIKE 


Season | Ib. pike fillets with salt and pepper and sprinkle with 1 tsp. 
lemon juice. Wrap fish in steam tight envelope of greased aluminum 
foil. Bake in a hot oven, 450 degrees. Bake 10 minutes for each inch 
thickness of fish. Drain fish and reserve stock for sauce, Remove 
fish to a heated serving dish. Serve with Mustard Sauce. 
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PIKE ROLLS WITH CUCUMBER STUFFING 


2 lbs. plke flllets 
salt and pepper 

% cup chopped onion 
% cup diced celery 

4 cup butter or other fat 


tsp. sait 

tsp. thyme 

cups soft breadcrumbs 
cup chopped cucumber 

cup dairy sour cream 


Pr BL RS ble toe 


Season fillets with salt and pep; Cut inte strips about 3X6 inches. 
Coil strips inside 12 greased mutt m tins. Cook onion and celery in 
Fat until tender, about 15 minutes. Add seasonings. Toss with bread~ 
crumbs and cucumber. Place stuffing in pike rolls and tep each with 

1} tsp. dairy sour cream. Bake in a hot oven, 450 degrees for 15 to 20 
minutes or until cooked. 


cI 
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BAKED PIKE FILLETS 


| Ib. pike fillets % cup breadcrumbs or 4 cup 
% tsp. salt grated cheese 

& cup butter 1 tsp. lemon jfulce 

pepper 


Cut fillets in portion sizes. Season with salt and pepper. Lightly 
brown butter in the oven in baking dish. Dip fish in browned butter 
and roll in crumbs or grated cheese. Sprinkle with lemon juice. Bake 
in 450 degree oven. Allow 10 minutes cooking time for each inch of 
thickness of fish. If Fish is frozen; double the cooking time. Baste 
occasionally with butter during baking. 


BROILED OPENED PIKE 


nine aeacssnee 


1 pike l tbsp. lemon fulce 
butter, salt and pepper 1 tbsp. flour 
3 tsp. water } cup dry white wine 


Split fish lengthwise, piece in buttered 
and sprinkle with salt, pepper and } 
butter, Place under POPOL ef 6 inches 


HINT: To make cleaning fish a little quicker and easier, wear a thin 
cotton glove on your left hand (if you're righthanded). The 
glove provides a firmer grip on slippery fish and some protection 
from sharp fins. it takes only a minute to wash [t. 
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BAKED SALMON WITH SWEET-SOUR SAUCE 


1 salmon, 5-10 lbs., cleaned 6 tbsp. cider vinegar 

2 tbsp. salt 2 tbsp. brown sugar 

1 large onion, sliced fine 2 tbsp. Worcestershire sauce 
2 cloves garlic, minced 1 small can mushrooms 


+ cube margarine or butter 


Sprinkle the fish with salt, inside and out. Make the sweet~sour sauce 
by sauteing the onion and garlic In the margarine or butter stowly, 
until the onion {is translucent. Do not let the butter brown. Add 
remaining Ingredients. Lay the fish in a greased baking pan and cover 
it with the sauce. Bake in 400 degree, preheated oven for about 10 to 
12 minutes per pound. Baste frequently and test for flaking. Serve 
the fish with the sauce poured over it. 


SALMON OMELET 


6 eggs 1 can (7 3/4 oz.) salmon, drained 
2 tbsp. water and flaked 

1 tsp. seasoned salt & cup sour cream 

& tsp. seasoned pepper 2 tbsp. minced green onions 

2 tbsp. butter or margarine l tbsp. minced parsley 


Beat eggs with a fork until they string off the fark. Blend water and 
seasonings. Add to eggs and just mix. Place omelet pan on medium to 
high heat until, when tested with drops of water, the water drops 
splatter and disappear. Grease pan with the butter or margarine. 

Place egg liquid into pan. With a spatula, gently lift edges as they 
set, tilting pan and shaking to allow uncooked portion of eggs to run 
underneath. Combine salmon, sour cream, onions and parsley. When eggs 
are set but still moist or glistening on surface; spoon salmon mixture 
over half of the omelet. Reduce heat; cover and cook until salmon 
mixture is heated through. Tilt pan and with spatula, fold omelet in 
half and carefully slide onto heated platter. Serve immediately. ; 


SMOKED SALMON SALAD 


1} Ib. smoked salmon % tsp. celery salt 

% cup dairy sour cream 1/8 tsp. pepper 

1 or 2 tbsp. green onion, chopped 1 tsp. chopped parsley 
lettuce cups 


Cut salmon into bite-size pieces. Toss with sour cream, onion, 
Salt, pepper and parsley. Serve in lettuce cups. 
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BARBECUED SALMON 


6-10 Ib. fresh salmon, boned 4 tsp. rosemary leaves 
% cup salad ol! salt 
2 tbsp. lemon Julce freshly ground pepper 


Salmon should still have skin on and be 2 large Fillet... Mix salad oil, 
lemon Juice and rosemary; Tet stand at room temperature at least 1 hour; 
Strain. Take a 36 Inch piece of fine chicken wire.’ Lay the open salmon 
on one half of the wire; fold the other half over fish, securing it with 
2 or 3 nails twisted through the wire. Paint skin side of fish liberally 
with of] mixture; season with salt and pepper; broil, skin side down, 
over medium hot coals for 15 minutes. While this side fs cooking, paint 
open side with of] mixture; sprinkle with salt and pepper. Turn, broil 
open side until salmon flakes with a fork, approximately 10 minutes. To 
broll fish in oven broiler, place skin side down on greased aluminum foll 
on broller rack; liberally brush with of] mixture; season and broil 3 
inches from source of heat for 20 minutes or until fish flakes with a 
fork. 


| PANFRIED SALMON 


2 Ibs. salmon. 4 tsp. lemon juice 

% tsp. salt 2 tbsp. finely chopped parstey 
1/8 tsp. pepper 6 tbsp. butter 

4 cup flour 


Cut fish into serving size pieces. Season with salt and pepper. Dust 
lightly with flour. Fry in ¢ inch hot salad of] until golden brown, 
about 5 minutes on each side. Place fish on heated platter. Sprinkle 
Fish with lemon juice and parsley. Drain of] from pan. tn another 
Frying pan, heat butter until it browns lightly and begins to smell of 
nuts. Pour over fish and serve immediately while butter is still hot, 


FISH CROQUETTES 


2 cups flaked canned salmon or 1 tbsp. parsley, chopped fine 
cooked fish } thsp. onion, chopped fine 
2 eggs cracker crumbs 


Mix the fish, eggs, onion and parstey. Roll Into croquettes or cakes. 
Roll in cracker crumbs. Fry until light brown. Drain and serve. 


HINT: If you catch a fish large enough to mount, do not hang it ona 
‘Stringer. That may damage skin, scales or lips. Wrap it ina 
moist cloth and keep it cool. 
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TROUT WITH BUTTERED BREADCRUMBS 


8 trout 1 tsp. salt 

1 tsp. pepper 2 cups milk 

8 tbsp. flour 4 tbsp. olive ofl 

8 tbsp. butter | cup fine breadcrumbs 
2 tbsp, capers juice of one lemon 


Sprinkle the cleaned and dried trout with salt and pepper, dip in milk, 
then roll them in flour and cook In the hot olive of! on both sides 
until they are crisply golden. Drain olive oil from pan and diseard. 
Put fish on hot platter; keep warm, Melt the butter In the pan in 
which the fish was browned, when butter is slightly browned, stir in 
breadcrumbs and brown them, stirring lightly. Chop the capers and 
sprinkle them over the trout, then pour on the lemon juice and cover 
with breadcrumbs and butter. 


TROUT WITH BLUE CHEESE SAUCE 


Sauces l tsp. finely chopped onion 
& cup butter or margarine dash of pepper 

2 egg yolks, slightly beaten 2 Ibs. trout steaks 

| tbsp. lemon juice melted butter or other fat 
% cup crumbled blue cheese salt and pepper 


2 tbsp. diced cucumber 


Brush steaks with melted butter and season with salt and pepper. 

Place steaks on greased broiler rack and broil. When fish is browned 
on one side, turn and brush with melted fat and complete cooking and 
seasoning. Allow 10 minutes cooking time for each inch of thickness. 
If fish is frozen, double the cooking time. For the sauce; melt 4 

cup butter over hot water, add egg yolks and lemon Julce. Cook and 
stir until thickened. Stir In blue cheese, cucumber, onion and pepper. 
Serve with brofled steaks. 


TROUT WITH HAM 


6 brook trout 4 tsp. salt 
+ tsp. pepper 6 thin slices ham 
+ cup heavy cream & tbsp. finely chopped chives 


Sprinkle trout with salt and pepper, place in a deep buttered 
casserole and cover each fish with a very thin slice of ham. Bake 
in a 350 degree oven for 15 minutes. Pour in the cream and bake for 
10 minutes more, basting several times. Dot with chives and serve 
from the dish at the table. 
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‘TROUT IN CREAM 


6 trout ¢ tsp. salt 

$ tsp. pepper 2 cups milk 

1 cup flour 24 tbsp. brandy 

2 tbsp. slivered aimonds 2 cups heavy cream 
browned fn butter 6 tbsp. butter 


Sprinkle the trout with salt and pepper, dip in milk, roli in flour 

and brown both sides in melted butter, Warm the brandy, pour over 
trout and set aflame. When flame dies, stir in heavy cream; bring to 
a simmer. Remove trout to hot platter: keep warm. Cook sauce stirring 
often, until it is thickened and al! particles in the pan are well 
blended with the cream. Strain, pour over the Fish, sprinkle on the 
almonds and serve. 


TROUT STUFFED WITH CRAB MEAT 


& (12 oz.) trout, boned 8 ozs. crab meat 

3 stale rolls | tbsp. finely chopped parsley 
1 cup milk | tsp. oreqdano 

1 whole ega julce of 4 lemon 

1 egg yolk $ tsp. Worcestershire sauce 
1/3 cup chopped raw bacon | dash Tabasco sauce 

1/3 cup chopped onion salt and pepper to taste 


Split and bone trout but do not separate halves. Prepare stuffing by 
soaking the rolls in milk, squeeze dry, and add eggs. Saute the bacon 
and onions until onions are limp and amber in eGjor, but not brown. 
Add the crab meat and saute for 5 minutes. Add to bread mixture and 
then stir in remaining ingredients. Spread the stuffing on one half 
of each trout and fold over the other halves. Sprinkle the top of 
each trout with paprika, and brush generously with melted butter. 

Bake in 400 degree oven 20 to 25 minutes or until skin is brown. 


TROUT IN WINE 


Place each trout (or other fish) in center of large sheet of foil, cup 
foil up around fish. Sprinkle with salt and pepper; top with 2 tbsp. 
butter or margarine and 2 thin slices lemon; dash of dill or rosemary 
may be added ff desired, Pour 2-4 tbsp. dry sherry or white dinner wine 
over each fish. Pull foil edges together, seal well, leaving small air- 
Space inside. Bake in moderately hot oven, about 400 degrees for 30 
minutes or cook over coals of barbecue or campfire for 30 to 40 minutes. 
Serve with baked potatoes, green salad using wine vinegar and dessert. 

A Sauterne or Rose Wine should accompany this meal. (Joan Wilson) 
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POACHED FROZEN TROUT 


1 cup Chablis or other 1 lemon 
white wine 1 tbsp. butter 
k frozen trout salt and pepper 


in a large skillet; bring wine to boiling. Piace trout in single 
layer In boiling wine, cover. Reduce heat; simmer gently 5 to 10 
minutes. Turn fish carefully and simmer about 5 minutes longer or 
just until] tender. Remove to hot plates. Add juice of lemon, butter, 
salt and pepper to liquid in pan. Pour over fish and serve at once. 
Sprinkle with parsley, if desired, Serve with white wine. Serves 2. 
(Joan Wilson) 


BAKED TROUT 


& (12 oz.) trout, dressed 1 tbsp. parsley, chopped fine 
1 tsp. onfons, minced l tbsp. chives, minced 

tl tsp. chervil, minced l tsp. fresh tarragon 

3 tbsp. mushrooms, chopped fine 4 cup métted butter 

4 egg yolks 2 oz. brandy 

5 tbsp. breaderumbs 5 tbsp. grated Swiss chease 
paprika salt and pepper to taste 


Season the trout with salt and pepper inside and out. Line a well 
buttered baking dish with the parsley, onion, chives, chervil, mush= 
rooms and tarragon leaves. Put the fish on top and pour the melted 
butter over them. Cover the dish with foil, and bake in a 400 degree 
oven for 10-12 minutes. Beat the egg yolks with the brandy. Remove 
the foil from the fish, pour the egg and brandy mixture over them, 
then sprinkle with the breadcrumbs mixed with the Swiss cheese and a 
little dusting of paprika. Return to the oven and bake until the 
crumbs are golden brown. Serves 4. 


BILLED TROUT FILLETS 


tbsp. lemon juice 
tsp. dili seed 

tsp. basil 

tsp. prepared mustard 


2 Ibs. trout fillets 

4 tsp. salt 

1/8 tsp. pepper 

2 tbsp. butter or other fat 


a en 


Season fillets with salt and pepper, dot with butter and broil 3 
minutes. Combine lemon juice, dill seed, basil and prepared mustard. 
Blend well and spread mixture on flilets. Continue broiling for 4 
minutes until goiden brown or until fish flakes easily when tested 
with a fork. 
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TROUT WITH ALMONDS 


4k (12 oz.) trout, dressed lcu 

% 1b, butter juice of 4 Temon 

} cup sifted flour 8 lemon wedges dipped in finely 
salt and pepper to taste chopped parsley 


p blanched almonds 


Coarsely chop blanched almonds. Melt 6 thss. butter in a small frying 
pan until very light brown, Add the almonds and saute on a low heat. 
until golden, Add the lemon Juice to the pan. Shake the flour onto 

a sheet of waxed paper or foll, salt it lightly and dredge the fish in 
it, producing a thin coating of flour. Melt 6 tbsp. butter In a large 
frying pan and when very hot, add two trout. Shake the pana little 
as they cook to prevent sticking. Cook about 5 minutes on each side 
and remove to a hot platter. Add 6 tbsp. butter to the pan again for 
the other two fish. When all are cooked and arranged on the platter, 
pour the almond mixture over them and garnish with lemon wedges dipped 
in the Finely chopped parsley. Serves 4. 


CRISPY FRIED TROUT 


2 pan dressed trout £ cup flour 

& cup evaporated miik & cup yellow cornmeal 

1k tsp. salt l tsp. paprika 

1/8 tsp. pepper butter, margarine or shortening 


Combine milk, salt and pepper. Mix flour, cornmeal and paprika together 
in a’plastic bag. Dip the fish in milk, then in the flour mixture. 
Shake the bag well to coat the fish. ina large frying pan, melt equal 
portions of shortening and butter or margarine. This gives a better 
smoking point when frying and a better flavour to the food, Fry fish In 
hot, but not smoking fat, on medium heat, 4 te 5 minutes or until fish 
Flakes easily when tested with a fork. Grain fish on absorbent towel 
and serve. 


TROUT IN BACON 
6 or more small trout, dressed 2 silces bacon for each trout 
Wrap each trout in bacon, holding it In place with toothpicks. Put the 


fish under broiler and broil until the bacon is crisp; the fish should 
be dons, Add salt and pepper after serving. 
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‘$ cup melted butter dry mustard and paprika 


TROUT {N BANANA CURRY SAUCE 


4 (12 oz.) trout, dressed 2 cups boiled rice 

2 cups banana curry sauce } cup evaporated miik 

2 eggs, hard bolled, mashed fine fresh or dry grated coconut 
1 cup corn flake crumbs for garnish 


Dip trout In evaporated milk and dust with corn flake crumbs. Place 
Fish, belly down on foll In oven. pan, drizzle with melted butter and 
cook at 350 degrees for 20 minutes or until nicely browned. Arrange 
fish over bed of rice in swimming’! position. Pour hot banana curry 
Sauce over each portion. Ring with grated coconut and sprinkle mashed 
egg over sauce. Serves 4. 


BANANA CURRY SAUCE 


& tbsp. butter 1 egg yolk 

4 tbsp. flour + tsp. onion juice 

2 cups room-temperature milk 2 firm bananas, quartered and 
2 tbsp. curry powder cut in fingers 


+ tsp. ground ginger 


Melt butter in saucepan. When it is melted, remove from heat, then 
sprinkle and stir in flour, spoon by spoon, until well blended. Slowly 
add the milk, stirring constantly. It will become smooth and faintly 
yellow. Mix curry powder and ginger in a cup, add several spoons of 
the warmed miik and stir to make a paste. When smooth, add to the pan. 
Place pan back on heat and continue stirring over low heat until [t 
thickens. Place egg yotk in cup and pour several spoons of hot sauce 
on yolk, blend well and add to the sauce. Add bananas and stir sauce 
until thick. 


CRUCIFIED TROUT 


1 (2 Ibs.) trout, cleaned brown sugar 


Split the trout but not through the skin. Do not "butterfly'' or debone 
after splitting as the bones will keep the fish Intact. Nail fish 
around edges to an oak, hickory, or similar hardwood plank. Brush with 
melted butter and dust lightly with dry mustard. Sprinkle heavily with 
brown sugar and paprika. Cook fish by reflected heat from wood fire. 
This takes about 20 minutes depending on the size of the trout. Bones 
can be lifted free with fork. Serves 2. 
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TROUT IN ASPIC 


1 (2 Ib.) trout, dressed 1 tsp. thyme 

| 1b. fish bones, head and skin & tsp. salt 

l cup dry white wine & bruised peppercorns 

I medium onfon, chopped 3 egg whites 

I tbsp. fresh tarragon, chopped 3 tbsp. white vinegar 

2 bay leaves 2 tbsp. granulated gelatine 


Poach the trout in 2 quarts of water to which has been added | cup dry 
white wine, | tbsp. lemon Juice, 2 stalks celery, chopped, celery greens, 
| coarsely cut large carrot, one quartered onion, a Few sprigs of parsley, 
l tbsp. fresh tarragon, 3 bay leaves, 6 bruised peppercorns and salt to 
taste, When the trout Is cooked, 15 to 20 minutes, depending on the size, 
transfer the fish to a dry towel. When cool encugh to handle, carefully 
peel off skin on both sides. Place on deep serving platter and decorate 
as desired. Tarragon leaves or pimento strips can be arranged to simu- 
late 'ribs" interspersed with halved black olives and a halved cherry 
tomato can be used to create the "eye''. To make the aspic; place fish 
bones, head and skin in one quart of water. Add the white wine, onfon, 
tarragon, bay leaves, thyme, salt and peppercorns. Bring to a boil and 
continue for 2 minutes, tower flame and simmer for 30 minutes, stirring 
occasionally. Combine egg whites with vinegar and beat stiffly; add to 
the unstrained fish stock with the gelatine which has been softened in 

a little cold water. Bring to a boil again and cock until mixture is 
clear. Strain through a fine cloth, then pour slowly on the serving 
platter and cover the fish. Let chill until aspic becomes firm. 


WINE POACHED TROUT 


2 or 3 rainbow trout Mayonnaise Dressing: 

& tsp. dill seeds cup mayonnaise 

% tsp. rosemary tbsp. green onions, chopped 
1/8 tsp. seasoned salt tsp. pimentos, chopped 

4 cup dry white wine tsp. chopped dill pickles 
salad greens 


ho he RO Be 


Clean trout and remove heads, tails and fins. Add salt, rosemary, dill 
seeds to wine and poach trout for 15 to 20 minutes or until done. Let 
fish cool in poaching liquid. Remove skin and lift Fillets from bones. 
Mix mayonnaise, green onions, pimentos and dil} pickles together. 

Serve trout on crisp salad greens with the Mayonnaise Dressing. 


HINT: A large plastic bag makes an excellent rain shirt, and when 
folded, fits in a pocket or tackle box, Simply cut a slit tn 
the bottom, large enough to fit over your head and pull it down 
over your shoulders. 

~154- 


158.png 


TROUT PORTUGAISE 


1 (16 oz.) trout, dressed 4 cup melted butter 

3 tomatoes, quartered % cup olive off 

3 green peppers, guartered i tsp. arated lemon rind 
6 anchovy fillets oregano 

3 black olives, halved salt and pepper 


] green ollve, stuffed, sliced 


Lay trout on baking dish. Arrange tomatoes and pepper quarters 
around the fish, Combine melted butter and olive oi] and pour about 
half the mixture over the fish. Sprinkle with oregano. Bake for 15 
minutes at 350 degrees. Remove from oven and with a fork gently 

lift off top side skin of the trout. Place black olive halves and 
anchovy fillets in the ‘backbone and rib" pattern, Place green olive 
slice for the eye. Pour remaining butter-cil mixture over the fish 
and sprinkle with oregano, grated lemon rind and salt and pepper to 
taste. Place back in the oven for 10 minutes more or until done. 
Accompany with bolled rice. Serves 2. 


TROUT PARMESAN 


Sauce: L eggs, beaten 

2 cups milk + ib. grated Parmesan cheese 
4 ozs. flour capers 

k ozs. butter salt and pepper 


k (12 oz.) cooked, boned trout 


Dip trout in beaten eggs, then on wax paper, press them In a mixture 
of onecshalf the cheese to heavily coat the fish. Salt and pepper 
generously. Deep fry in peanut or vegetable of! until the trout are 
crisp. To make the sauce: heat milk to the boiling point and blend 
in flour untti thick. Add the remaining cheese and capers and biend 
thoroughly. Pour over the fish before serving. 


BROILED TROUT KABOBS 


2 Ibs. trout fillets, 1 thick 2 tbsp. brown sugar 
] cup chili sauce 2 tsp. celery salt 
1/3 cup salad of] 1/8 tsp. Tabasco sauce 


4 cup lemon juice 


Remove skin and bones from trout and cut inte | Inch cubes, Combine 
remaining ingredients to make a sauce. Marinate trout cubes In sauce © 
for several hours, then drain and place on skewers. Broil, turning 
and basting occasionally with sauce about 10 minutes. 
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SESAME TROUT 
4} 1b. pan dressed trout 2 tbsp. lemon juice 
% cup salad of] & tsp. salt 
2 tbsp. toasted sesame seeds dash of pepper 


Wrap fish tail with greased tin foil, if you wish to serve it with the 
tail on. Place fish on a wellegreased wire basket, or a suitable length 
of chicken wire. Combine the oi], sesame seeds, lemon juice, salt and 
pepper to taste, Brush fish inside and out with this mixture. Wrap in 
the wire and grill, about 5 Inches from medium hot coals. Allow 10 
minutes per inch thickness of fish. Baste remaining sauce over fish 
during the cooking, turning the fish only once. Serves 4. 


PAN FRIED TROUT 


8 (6-8 oz.) trout, dressed 8 sprigs parsley 
} cup seasoned flour or cornmeal 2 lemons, quartered 
4 cup peanut of] salt and peoper 


& 1b. butter 


Pat trout dry and roll in the flour or cornmeal. Salt and pepper to 
taste. Pour peanut oj] in fron skillet, using only enough to keep the 
trout from sticking. Fry on moderate heat, 4 minutes on each side. 
Turn once or twice and remove to absorbent paper. Drain off ofl, place 
trout back in pan with butter and heat on low flame unti] it's melted. 
Place trout on warm plates and pour on the melted butter. Garnish with 
lemon quarters and sprigs of parsley. Serves 4. 


PLANKED STUFFED WALLEYE 


3 Ib. walleye, cleaned % tsp. sage or marjoram 

1/3 cup celery, chopped melted butter 

2 tbsp. onions, chopped 4 slices of bacon 

I} tsp. parsley, minced 3 tomatoes, cut in half 

% tsp. salt Duchess potatoes 

dash of pepper 2 (10 oz.) pkg. frozen peas, cooked 
2 cups bread cubes and drained 


Wash fish, remove head but leave tail on. Wipe dry. Rub Inside and out 
with salt. Let stand 10 minutes. Cook celery, onion and parsley In 2 
tbsp. hot fat until just tender. Combine with bread cubes and seasonings. 
Toss lightly; stuff fish loosely. Skewer and place fish on a seasoned 
plank or well greased baking dish. Brush fish with melted butter. Bake 
uncovered at 375 degrees for 25 minutes. Remove from oven, lay bacon 
strips over fish. Place tomatoes beside fish and brush sides with garlic 
salad dressing. Pipe Duchess potatoes around edge of piank. Bake 15 min. 
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2 lbs. whitefish fillets 4 cup fiour 


BAKED WHITEFISH CREOLE 


2 Ibs. whitefish fillets } can (26 oz.) tomatoes 
4 tsp. salt 1/8 tsp. oregano (optional) 
1/8 tsp. pepper tsp. sait / 
% cup chopped green pepper or 1/8 tsp. pepper 
celery i tbsp. cornstarch 
1} small onion, sliced 2 thse, water 
2 tbsp. salad of! or fat } cup breadcrumbs, buttered 


Arrange fillets in a greased 2 quart casserole and season with salt 

and pepper. Bake in a hot oven; 450 degrees for 106 minutes per inch 
thickness of fish. Cook green pepper or celery and onion in of] until 
tender. Add tomatoes, oregano, salt and pepper. Simmer for 15 minutes 
to develop flavor. Blend cornstarch with water and stir into tomato 
sauce. Cook and stir until sauce is thickened. Pour over fish. Top 
with breadcrumbs. Broil until crumbs are golden brown. 


WHITEFISH SOUFFLE 


] cup cooked whitefish ] tbsp. lemon juice 

3 tbsp. butter or other fat 3 tbsp. finely grated raw carrot 
3 tbsp. flour 1 tbsp. chopped parsley 

1 tsp. salt 3 eggs. separated 

l cup milk 1/8 tsp. pepper 


Fiake whitefish finely. Melt fat, blend In flour, salt and pepper. 
Add milk gradually and cook, stirring until thickened. Remove from 
heat and stir in fish, lemon juice, carrot and parsley. Beat egg 
whites until stiff, but not dry. Beat egg yolks and add to fish 
mixture. Fold in egg whites. Turn mixture Into an ungreased, 14 
quart baking dish and set dish in a shallow pan of hot water. Bake 
in a moderate oven, 350 degrees, for 45 minutes or until set. 


PANFREED WHITEFISH 


I tsp. salt 3/4 cup fine dry breadcrumbs or 
4 cup milk graham cracker crumbs 


Cut fish into serving portions. Dip in salted milk and then In flour. 
Dip in milk again and then in crumbs. Fry quickly on one side, then 
turn and brown on the other side In 4 inch hot fat. Allow 10 minutes 
for each inch of thickness of fish. 
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WHITEFISH LAYER SALAD 
no arsenate eta 


Lemon Jelly: 


] tbsp. gelatin 1/3 cup sugar 
4 cup cold water % cup lemon juice 
% cup bolling water 3/4 cup cold water 


Soak gelatin in & cup cold water then dissolve in boiling water. Add 
remaining Ingredients and chill until partially set. 


Bottom Layer: 
| orange, sectioned 1 cup lemon juice 


Arrange orange sections in the bottom of a § cup loaf pan or rectangular 
mold. Cover with partially set jelly and chill firm. 


Middle Layer: 
% tbsp. gelatin 2 cups cooked flaked whitefish 


2 tbsp. cold water %& cup blanched almonds, shredded 
& cup mayonnaise & cup lemon julce 


Soak gelatin in cold water and dissolve over hot water. Combine with 
remaining Ingredients. Spread on top of first layer. Chill until set. 


Top Layer: 

2 cup chopped celery 3/4 cup lemon juice 

& cup chopped cucumber 

Combine celery and cucumber with remaining Temon Jelly. Pour on top 
of fish layer and allow to set. Unmoid on salad greens. 


{TALIAN FISH SOUP 


1 1b. whitefish fillets | can (20 02.) tomatoes 
3 tbsp. lemon juice ¢ cup noodles, uncooked 
2 tbsp. salad of} 4 cups boiling water 

% cup-thinly sliced onion 1 tbsp. salt 

+ cup sliced carrot % tsp. pepper 

% cup sliced celery Parmesan cheese, grated 


Cut fish in serving~size portions. Sprinkle with lemon juice. Heat 
ofl in deep saucepan. Add onion, carrot and celery; cover and cook 
over low heat for 10 minutes. Add tomatoes, noodles, boiling water, 
salt and pepper. Simmer for 30 minutes; add fish and simmer 10 min. 
longer. Place a piece of fish in each bowl; F111 bow] with soup. 
Sprinkle with grated Parmesan cheese and serve, 
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BAKED WHOLE WHITEFISH 


l whitefish, 3-4 Ibs., cleaned Rice and olive stuffing 
i tsp. salt bh tbsp. fat 


Wipe the fish with a damp cloth. Sprinkle inside and out with salt. 
Stuff fish loosely with stuffing and fasten the opening with skewers 
and lace with string. Brush the outside of the fish with melted 
butter or fat. Bake in a hot oven 450 degrees for 10 minutes per 
Inch of stuffed thickness. 


RICE AND OLIVE DRESSING 


4 cup butter, fat or salad of} & tsp. salt 

3/4 cup chopped onion & tsp. pepper — 

1 cup diced celery , 4 tsp. dried sage 
1 1/3 cups cooked rice & tsp. dried thyme 


1 cup chopped stuffed olives 


To melted butter, add onion and celery. Cook until tender. Add 
remaining ingredients and mix thoroughly. 


BAKED FISH IN MILK 


4n6 Ib, fish, cleaned, remove 4 thsp. melted butter 

the head I hard boiled ega, sliced 
| tbsp, salt 1 temon, cut in wedges 
¢ tsp. pepper 1d cups sauce (optional) 


3/4 cup milk 


Scrub the skin of the cleaned fish and dip it In boiling water. Rub 
Inside and out with salt. Sprinkle with pepper. Lay the fish ina 
baking pan and pour the milk over it. Bake about 45 minutes at 356 
degrees. Remove fish to a hot platter, using spatulas so it won't 
break. Remove skin, and carefully lift out bone. Pour melted butter 
over it, and garnish with lemon and egg slices. 


HINT; To make a convenient container for iced bait such as fresh shrimp 
or minnows, cut a fistesized hole In a plastic bleach bottle, 
Opposite the handle. it's leakproof and easy to carry by hand 
er hung from your belt. 
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HERBED FISH SAUTERNE 


+ cup butter or margarine 

% cup Sauterne, Chablis or other 
white wine 

1/3 cup lemon juice 

6 servings of salmon, trout or bass 


1 clove garlic, chopped 
generous pinch of rosemary 
chopped parsley 

chopped chives or green onions 


In a saucepan, melt butter; add wine and lemon juice. Bring to a boll. 


Add garlic, rosemary, parsley and chives. 
while frying, baking, broiling or barbecuing. 
fish In the wine for 4 hour; drain and combine as above. 


this dish with a Sauterne wine or a 


Use to baste fish frequently 
if desired, marinate 
Accompany 


very dry sherry. (Joan Wilson) 


OVEN-FRIED FISH 


2 ibs. fish Fillets 

1 cup dry Muscat, Sauterne or 
other white dinner wine 

1 tbsp. salt 


Cut fillets In serving-size pieces. 
crumbs. 
remaining wine. 
until fish flakes easily. 
with lemen quarters. 
and peach compete for dessert. 


I cup toasted breadcrumbs 
1/3 cup of} 

1 tbsp. chopped parsley 

4 lemons, quartered 


Dip in wine; roll in salted breade 


Place on a well ofled baking sheet; sprinkle with of] and 
Bake [In a hot oven 450 degrees about 15 minutes or 
Serve sprinkled with parsley and garnished 
Good with baked cauliflower, tossed green salad 
Serve with Sauterne, 


(Joan Wilson) 


MACARONI FISH PIE 


Cheese Sauce; 

2 tbsp. butter or margarine 
& cup all purpose flour 

li cups milk 

seasoning 

pinch dry mustard 


3/4 cup grated Cheddar Cheese 
|} ib. whitefish 

3/4 cup macaroni 

salt 

water 


If using long macaroni, break it into small pieces, cook in nearly 5 


cups bolling salted water until tender. 
Meanwhile simmer fish in a little salted 


cook as directed on package. 


water until tender but not too soft. 
Heat butter or margarine in pan, stir in flour, cook for 
Remove from heat, gradually add milk and 
Bring to boil; cook until thickened, then add grated cheese 
Put drained macaron! and fish Into hot dish, top with 
For variation: Top with breadcrumbs and grated 


big flakes. 
2-3 minutes over low heat. 
seasoning. 
but do not boil. 
cheese sauce. Serves 4. 
cheese before browning. 


if using short cut macaroni 


Lift fish out, break into fairly 
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STUFFED FISH ROLLS 


2 tbsp. soy sauce 1 eag 

l tbsp. shredded fresh ginger root 1 cup flour 

1 Ib. fish fillets & cup water 

4 Ib. spinach salt 

* cup ground ham £ tsp. sesame seeds 


+ clove garlic, minced 


Combine soy sauce and ginger root and mix thoroughly with fillets. 
Blanch spinach In boiling water. Drain and mince. Mix with ham 

and garlic. Spread mixture on fish fillets and roll each like a 
jelly roll. Fasten with toothpicks. Beat egg, alternately add flour 
and water to make batter. Add salt. Dip fillets in batter, then In 
sesame seeds. Fry in hot deep ofl, 375 degrees until golden brown. 


FISH SURPRISE 


1 1b. or 2 cups cooked fish l tbsp. finely chopped onion 
23 cups cooked long grain rice 2 tbsp. milk 

2 tbsp. chopped parsley 2 tbsp. melted butter 

& cup soft breadcrumbs 4 tsp. salt 

1 eqg, beaten 1/8 tsp. pepper 


Flake fish. Grease 6 custard cups and line with half the cooked rice 
mixed with | tbsp. parsley. Combine fish with i tbsp. parsley, bread 
crumbs, egg, milk, onion, fat and seasonings. Fill custard cups in a 
pan with hot water and bake In a hot oven (450 degrees) for 30 minutes. 
Unmold and serve with a tomato sauce, If desired. 


FISH AND TATERS 


2 cups cooked, flaked fish 2 cups wel l-seasoned mashed 
& cup grated Cheddar cheese potatoes 
1 tbsp. lemon julce k slices tomato 
+ tsp. salt & cup grated Cheddar cheese 


Combine fish with 4 cup grated cheese, lemon juice and salt. In 4 
greased individual casseroles, form nests of mashed potato. Fill with 
fish mixture, Top each with a slice of tomate and sprinkle with grated 
cheese. Bake in a moderate oven, 350 degrees, for 30 minutes or until 
cheese is browned. 


HINT: If you're stiil looking for a better way to keep biting bugs at << 
bay, try aromatic spirit of ammonia. You may not like the odor ¥% 
but neither do the bugs. 
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STUFFED FISH 


1 fish, 355 Ibs., cleaned diced celery 
6-8 slices bread diced onion 
4 1b. butter 4 strips bacon 


Melt butter and add celery and onions and simmer until tender. Break 
bread into smal} pieces In a large bow], acd onfon, celery and butter 
mixture; and mix. tuff fish with this mixture and place tna greased 
baking pan. Place strips of bacon on top of fish. Bake in preheated 
350 degree oven for about cne hour. 


CHINESE FISH AND GREENS 


1 Ib. fish fillets l tsp. salt 
1 ib. fresh asparagus 1 tsp. cornstarch 
3 tbsp. salad off 3 cup water 


Cut fillets into pieces about 2 Inches by | inch. Clean asparagus and 
cut on the diagonal into 1 inch pieces and rinse with water. Add 2 
tablespoons of] to frying pan and heat. Drop wet asparagus carefully 
into hot frying pan. Sprinkle with + tsp. salt. Stir and fry for 5 
minutes, or until asparagus {fs tender but still crisp and green. 
Remove asparagus and keep hot. Add remaining tablespoon of] and fry 
Fish with remaining 4 tsp. salt. Cook fish until done, about 2 to 4 
minutes. Remove fish and keep hot with asparagus. Add mixture of 
cornstarch and water to julces In pan and cook and stir until thickened. 
Pour over fish and asparagus. Note: Broccoli may be used instead of 
asparagus. 


ITALIAN STYLE FISH STEW 


2 or 3 Ibs. fish fillets, cubed | tbsp. parsley, chopped fine 
& cup flour | clove garlic, minced 

% cup olive oil | can Italian tomato sauce 

T onion, chopped fine 1/3 cup white wine 


2 small red peppers or 1 arean fepper, chopped fine 


Put the fish and flour in a paper bag and shake the bag to coat the 
fish with flour. Put the olive off ina skillet and add the fish, 
onton, peppers, parsley and garlic. Saute these until the onion Is 
transparent and the fish is lightly browned. Then add the tomato 
sauce and wine. Season with salt and pepper. Cover and cook slowly 


about 30 minutes. Add a little water to thin the stew, if necessary. 
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‘and lemon julce with fish. Spread filling on 3 slices of bread and 


FISHBURGERS 
1 lb. fish fillets 6 buttered, heated hamburger buns 
| tbsp. lemon juice lettuce 
& cup flour mayonnaise 
$ tsp. salt 6 slices tomato 


1/8 tsp. pepper 


Divide fillets into 6 portions. Sprinkle with lemon juice. Combine 
flour, salt and pepper. Coat fish with the mixture. Fry In about é 
inch of hot fat until the fish Is lightly browned on both sides and 
flakes easily when tested with a fork. In each bun arrange some crisp 
lettuce. Top with a serving of fried fish, mayonnaise and a slice of 
tomato. Serve hot. 


FISH PATTIES 


Several fillets of fish, (any kind - pike, etc.), boil in a sauce pan 
of water to which has been added: 1 tsp. salt and a small sliced onion. 
Cook until flesh turns milk white, about 30 minutes. Remove from water 
and cool. Debone and flake fish. Mix the flaked fish with a pinch of 
salt, a dash of pepper and one small minced onion; add one beaten egg. 
To the mixture add breadcrumbs until mixture Is stiff enough to make 
patties. (Nete: do not make mixture too dry.) Fry in hot fat and 
serve with french fries, tartar sauce and lemon wedges. Caper or 
cucumber sauce may also be used. {John Petroff) 


PAN~GRILLED FISH SANDWICI 


| cup cooked fish 2 thsp. finely chopped onton 
1/3 cup mayonnaise | tsp. lemon julce 

4 tsp. salt 6 slices bread 

4 tsp. Worcestershire sauce softened butter or other fat 


Flake the fish. Combine mayonnaise, salt, Worcestershire sauce, onion 
top with remaining slices. Trim off crusts if desired. Spread the 
outside of the sandwiches with butter and brown both sides in a hot 
frying pan or grill. 

TOPPING FOR FILLETS 
Combine % cup mayonnaise, 2 tbsp. finely chopped green onion, | tbsp. 


chopped pimiento and 1 tbsp. lemon juice. Spread this mixture over 
fillets before baking. 
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PUFFY FISH FILLETS 


1 ib. fish fillets 3 tbsp. mayonnaise 
& tsp. salt 3 tbsp. chopped roasted almonds 
1 egg white : 


Place fillets In greased pan. Sprinkle with salt. Bake in a hot oven 
(450 degrees). Allow 10 minutes cooking time for each inch thickness 
of fish. If the fish fs frozen, double the cooking time. Beat egg 
white until stiff. Fold in mayonnatse and spread mixture on cooked 
Fillets. Top with almonds. Return the fish to the oven for 3 minutes 
or until the topping fs puffy ahd golden brown. 


SWEET & SOUR FISH 


T=15 1b. fresh water fish, dressed 1 tbsp. soy sauce 
1 tbsp. dry sherry 4 tsp. ginger root Juice 
Few slices ginger root 2 tbsp. cornstarch 
% ¢up sugar 1 clove garlic (optional) 


Rinse fish In cold water and drain. Slash crosswise on each side along 
the backbone In the meaty part making 3 equal diagonal cuts for even 
cooking. Bring enough water to boll in a large oval roasting pan to 
completely cover fish. Lower fish gently into bolling water and add 
sherry and ginger slices. Cover tightly and remove at once from heat. 
Let stand 15 to 20 minutes. The fish will cook in the heated water. 
Meanwhile combine remaining Ingredients In small saucepan and cook 
Stirring until thickened. Discard garite if used. Remove fish care« 
Fully to serving platter and pour hot sauce over the top. Serves 2, 


DEEP FAT FRIED FISH 


2 ibs. fish fillets cornmeal 
| egg i tbsp. salt 
cooking of] pepper 


2 cups milk 


Into the milk, break the egg and add salt and pepper. Mix all ingred- 
ients with a beater. Dip fish Into this mixture; roll in cornmeal and 
drop Into hot fat or of] which has been preheated to 375 degrees. When 
the fish Is golden brown, lift from the fat and drain. Pleces should 
be small enough to cook quickly. Keep the fat hot or the fish will be 


soggy. Serve on a platter with the garnish of your choice. 
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LEMON GLAZED FILLETS 


2 Ibs. fish fillets % tsp. grated lemon rind 
| tbsp. prepared mustard % Cup brown sugar 
3 tbsp. lemon juice or juice of l tsp. salt 

1 lemon : thin lemon slices 


Cut fillets In serving-size pieces. Marinate fillets for half an 
hour in mixture of mustard, lemon juice, lemon rind, brown sugar 
and salt. Place fillets on greased brofler rack and place 2 to 4 
inches from source of heat. Brown one side of the fillets. Turn, 
baste and brown the other side. During the last few minutes of 
cooking time, top with lemon slices. The glaze should bubble and 
brown. Allow 10 minutes cooking time for each inch thickness of 
fish. If the fish is frozen, lower brofler rack in oven and double 
the cocking time. 


MARINATED FISH FILLETS 


2 Ibs. fish fillets } tsp. powdered ginger or 
% cup French dressing tarragon 


Cut the fish In serving-size pleces. Mix French dressing with the 
Seasoning and pour over fish. Let stand for several hours and then 
broil or barbecue the fish. Use the sauce for basting. For broiling, 
place 2 to 4 inches from heat. Allow 16 minutes cooking time for 
each inch thickness of fish. 


FISH IN PICKLE SAUCE 


2 or more fish fillets 1 egg white 
& cup of] | tbsp. green pickle relish 
salt and pepper to taste 1 tbsp, mayonnalse 


Brush the fillets with off and lay them on the grill or in aluminum 
Foil placed under broiler. Salt and pepper to taste. To make the 
dressing, beat the egg white to peaks. Fold in the relish and the 
nayonnaise. When the fillets have browned on one side, turn them 
over to brown on the other side. When the fillets are done, spread 
the dressing over. if the fish is brolled under the broiler, return 
to the broiler after the dressing has been added, to brown dressing. 
if broiled over charcoal return to grill on aluminum fotl placing 
another sheet of foil over it so the reflected heat will brown the 
top of the dressing. , 
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GRILLED FISH IN FOIL 


ed 


2 Ibs. fish fillets l tsp. salt 
& green pepper rings % tsp. pepper 
6 thin onion slices | thsp. butter or other fat 


Cut fillets into serving-size pieces. Top each serving with a ring of 
green pepper and a slice of onion. Season with salt and pepper; dot 
with fat. Package each serving fn a Steam-tight envelope of greased 
heavy aluminum foil. Place foil packages directly on hot coals of 
barbecue and cook about 16 minutes or untli fish flakes easily when 
tested with a fork, : 


BROILED WHOLE FISH 


| or more fish, dressed 2 bacon slices for each fish 
salt and pépper to taste 2 slices lemon for each fish 
} or more slices onion per fish 


Dry the fish and add salt and pepper. Place on aluminum foll. Place 
slices of bacen, slices of onions and slices of lemon on each fish. 
Wrap In foll and broil over charcoal fire. 


FISH IN FOIL 
2 or more fish Fillets | cube melted butter 
& cup white wine & tsp. salt 


1 tbsp. lemon fuice 


Combine In a skillet all fngredients except the fish and bring to a 
boil. Let the mixture cool, then marinate the fillets in the mixture 
for one hour. Wrap each fillet in heavy-duty aluminum foil and grill 
for 15 to 20 minutes, depending on the thickness of the fillets. 


FRIED FISH LIVERS OR CHEEKS 


if you have caught several large fish, such as lake trout, save the 
livers and cheeks. Roll these in cornmeal or flour that has been 
seasoned with salt and pepper. Fry in shallow fat unti] well done. 
These are delicious and loaded with vitamins. 


HINT: Cooking over an open fire often results In pans crusted with 
burned-on foods. To clean these, cover the burned-on food with 
water; add some vinegar and bol! for 5 minutes. Let stand over~ 
night. 
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TATER “FRIED FISH 


lie2 lbs. fillets or whole fish 1 egg 

4 tbsp. butter or shortening l tbsp. lemon juice 

1 envelope (5 servings) instant dash of pepper 
mashed potatoes l tsp. salt 


2 tbsp. sesame seeds 


Dip fish in egg, beaten with lemon Juice; salt and pepper. Roll in 
potato granules which have been mixed with sesame seeds. Heat butter 
or shortening in a large skillet, but don't let [It reach the smoking 
stage. Fry fish until golden on one side, turn carefully and brown 
the other side. Serve with lemon wedges, tartar sauce or just as is. 


FISH HASH 
2 cups flaked cooked fish T tsp. salt 
2 cups diced cocked potatoes pinch of pepper 
2 tbsp. melted bacon fat 1 tsp. Worcestershire sauce 
1 small onion, peeled, minced 2/3 cup milk 


2 hard cooked eggs, chopped fine 


Saute onion in the melted fat until light golden, about 5 minutes. 
Meanwhile stir gently together the fish, potatoes, chopped eggs, 
seasonings and milk. Mix lightly. Turn into the skillet with the 
onion and fat. Cover and cook over moderate heat until the bottom 
is crusty and brown. With a pancake turner, fold half the hash over 
the other half, as with a puffed omelet, and serve at once. 


FISH MULLIGAN 


2 Ibs. fish } green pepper 

4 potatoes 2~4 siftces bacon 
2 onions © 2 carrots 

6 cups water 2 stalks celery 


‘} cup raw long grain rice 


Cut the fish into chunks, add cubed potatoes, sliced onions and water. 
Bring to a boil, add rice, green pepper chunks, diced bacon, carrot 
slices and diced celery. When the liquid returns to a boil, cover and 
set over low heat and simmer for 4 hour or until the vegetables are al! 
tender. Check seasoning and serve. 
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“GEFILTE FISH 


Fish Balls: t carrot 

5 Ibs. freshwater fish, two or 2 eggs, beaten 
three varfeties 2 tsp. salt 

] onion & tSp. pepper 

Stock; 

head, tail, bones and skin 2 tsp. salt 

2 onions, sliced $ tsp. pepper 

2 carrots, sliced & cups cold water 


2 celery stalks, sliced 


To make the fish balls; wash, fillet and skin fish, saving heads, tails, 
bones and skins. Put fillets, onion and carrot through a food chopper. 
To minced fish and vegetables; add eggs, salt and pepper. Mix all the 
ingredients until well blended. Shape Into balls about 14 inches in 
diameter. Cook in stock as follows: In bottom of large pot; place fish 
heads, tails, bones and skins, and cover with onions, carrots and celery. 
Sprinkle with salt and pepper and place fish balls on top. Add water 
and cover pot, bringing liquid quickly to the boil. When water bolls, 
remove cover and reduce heat. Simmer for 2 hours. Remove fish balls 

to serving platter and strain stock over them. Serve either hot or 
cold. When chilled the stock becomes jellied. 


#, 


% VIRGINIA CHOWDER 


k Ibs. fish fillets in 3" strips black pepper 


13 Ibs. salt pork, diced 6 tbsp. parsley, minced 
8 raw potatoes, sliced thin & cans of V-8 juice 

6 white onions, sliced thin 8 eggs 

2 tsp. salt 


Fry pork in heavy pot until very crisp. Remove pork and reserve. In 
the fat remaining in the pot, start arranging the fish strips which 
will end in several layers. first the layer of fish, then potatoes, 
then onions, lightly season each layer with salt, pepper and parsley. 
Leave enough room in the pot for the pouring of the V-8 juice. Pour 
this over al] and simmer, uncovered until potatoes are tender to the 
fork. Break eggs on top of the chowder and poach. Serve tn soup bowls 
with one egg in each. Sprinkle the crisp salt pork over each serving. 


HINT: The next time you heat up some soup oF stew on a winter camping 
trip or while ice fishing; add an envelope of instant mashed 
potatoes and stir it In. It thickens the broth without making 
it lumpy and adds a little extra nourishment. 
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RECIPES FOR LEFTOVER FISH 


FISH SOUFFLE 


3 tbsp. flour i cup cooked flaked fish 

3 tbsp. fat . 3 eggs, separated 

| tsp. salt |} tsp. lemon juice 

tT cup milk 3 tbsp. raw carrot, finely grated 


| tbsp. chopped parsley 


Melt fat in double boiler and gradually add flour and salt. Slowly 
stir In milk and cook until thickened. Remove from heat and gently 
stir in fish, Beat egg yolks and lemon juice and stir this Into a 
Fish mix. Put this mixture into a greased baking dish. Set ina 
pan of hot water and bake at 350 degrees for 1 hour or until mixture 
does not stick to a clean knife when inserted Into it. 


FISH MOUSSE 


2 cups cooked flaked fish Marinade: 

4 cup green pepper, chopped ] cup salad of} 

2 hard boiled eggs, diced % cup vinegar 

% cup diced celery * cup lemon Juice 
salt 1 tsp. grated onton 
mayonnaise few grains cayenne 


lo tsp. salt 


Combine all the ingredients of the marinade and mix thoroughly. Let 
fish stand in marinade for 1 hour before making salad. Drain fish. 
Combine with pepper, celery and eggs. Toss being careful not to break 
the fish into smaller pleces. Season to taste and moisten with the 
mayonnatse. Chill before serving. 


KEDGEREE 
2 cups cooked flaked fish % cup cream 
2 cups cooked rice } tsp. salt 
4 hard boiled eggs, chopped 1/8 tsp. pepper 


2 tbsp. minced parsley 


To the hot rice add the rest of the ingredients and reheat for a few —Q#y 
minutes In double boiler. Serve at once. 
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MOLDED SALAD WITH FiSH 


2 cups cooked flaked fish 2 egg yolks 

% tbsp. salt li tbsp. melted fat 

li tbsp. sugar 3/4 cup milk ; 

& tbsp. flour é 4 cup vinegar 

l tsp. dry mustard 3/4 tbsp. gelatin soaked In 2 tbsp. 
few grains cayenne cold water 

2 tbsp. green pepper, chopped 4 tbsp. catsup 


Mix dry ingredients. Add egg yolks, butter, milk and vinegar. Cook 
over boiling water; stirring constantly until thickened. Add soaked 
gelatin. Stir until dissolved. Add catsup, green pepper and fold in 
fish. Mold and chill before serving. 


POTATO SALAD WITH FISH 


} 


1 cup cooked flaked fish } slice bacon, cooked, diced 
1 cup cooked diced potatoes k tbsp. diced cucumbers 

1} tsp. salt few grains pepper 

2 tbsp. mayonnaise 1 tbsp. onlon, chopped 

1 tbsp. diced green pepper 4k tbsp. celery, chopped 


Mix all ingredients together. Season to taste and chill before serving. 


SUMMER SALAD PLATE 


1 head lettuce l carrot, diced 

endive (optional) + cup diced cold ham 

small diced onion 4 cup diced cold turkey 

% green pepper, diced $ cup diced cold cooked fish 

4 hard cooked eggs, diced or several slices cheddar cheese, diced 
sliced or cut Into strips 

+ cup diced celery radishes, sliced 

Lightly toss all ingredients and serve with favorite dressing. If 


desired this salad can be made with all the meat and fish or only 
one of these, 

STUFFED EGGS 
Add leftover cooked flaked fish, diced fine to favorite eggnyoik 


mixture when making deviled or stuffed bolled eggs. A dash of 
Worcestershire sauce and lemon Juice will add flavor. 
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“QUICK CHOWDER 


2 cups cooked flaked fish I slice of fat salt pork, diced . 
6 potatoes, cut Into cubes 1 sliced onion, 
1 pint bolling water i qt. milk 


salt and pepper to taste 


Fry salt pork. Add onion slices and brown lightly. Add potatoes 
and boiling water and cook for 10 minutes. Add fish and simmer for 
20 minutes. Add mlik and seasonings. Heat to boiling and serve. 
When making soups use water in which vegetables have been boiled. 
Save vegetable water a day or two in advance. This water has more 
nutrients and flavor. Water in which carrots, corn, peas and beans 
have been cooked Is especially good. Or you can freeze the juice 
drained from fresh=cooked vegetables, giving you a available supply. 


FISH AU GRATIN 


2 tbsp. butter 3/4 cup grated Swiss cheese 
2 tbsp. flour | tbsp. Worcestershire sauce 
4 tsp. salt 2 cups flaked cooked fish 

2 cups milk 


Melt butter and blend in flour and salt. Add milk. Cook, stirring 
constantly until sauce is thick and bubbly. Add cheese and cook 
gently over low heat until cheese melts. Stir in Worcestershire 
sauce. Fold in flaked fish. Fili individual greased ramekins or 
larger casserole and bake at 350 degrees for 20 minutes or until top 
is browned. 


FISH LOAF 
2 cups flaked cooked fish $ cup tomato soup 
% cup cracker crumbs & cup water 
J cup milk salt 
2 eggs, beaten pepper 


Blend fish, crumbs, milk, eggs and seasonings. Form into loaf and 
put Into greased baking pan. Bake at 350 degrees for 10 minutes. 
Pour the soup, diluted with water, over loaf and continue baking 
for 20 minutes or until done. 


HINT: Mosquitoes can take the fun out of still fishing from an anchored 
boat when there Is no breeze to keep them away. Next time take 

a box of moth repellent flakes and scatter them over the bottom ec 

of the boat. it tends to discourage them. satiety, ao 
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FISH AND TURKEY FRUIT SALAD 


4 cups chopped cooked turkey 1 cup. chopped walnuts 

| cup pineapple tidbits, drained z-l cup cold flaked cooked fish 
1 cup seedless grapes Ii cups mayonnalse 

1 


cup chopped apple 


Toss ingredients together and chil]. Bips and spreads can also be made 
from leftover cooked fish. 


FISH SPREAD WITH WINE 


1 cup cold flaked cooked fish dash Tabasco sauce 
1 (3 02.) pkg. cream cheese chilled Chablis or Rhine wine to | 
1 tsp. grated onion moisten mixture 


Mix Ingredients together. Makes about two dozen canapes. 


FISH AND CHEESE BALLS 
1 cup cooked fish, chopped fine Sauterne wine to moisten spread 
% 1b. soft cheddar cheese i cup salted almonds, chopped 
salt and pepper 


Mix all ingredients except nuts. Shape into balis, roll in chopped nuts. 


FISH AND CHEESE DIP 


1 cup cooked flaked fish £ tsp. salt 

2 (3 oz.) pkgs. cream cheese 2 tbsp. Worcestershire sauce 
1 clove garlic, finely minced 1 tbsp. lemon juice 

3 tbsp. minced onfon paprika 


Mix all ingredients except paprika. Chill. Sprinkle with paprika, 
Use as dip or spread. 


FISH HASH 
2 cups cooked flaked fish 1 egg, beaten 
2 cups cold potatoes, diced & tsp. salt 
1 tbsp. minced onion 4 tsp. pepper 


Combine all ingredients and fry in salt pork fat until golden brown. 
Fold and serve, omelet style. 
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WEIGHT WATCHERS RECIPES FOR FISH 
STUFFED FILLET ROLLS 


This fillet of perch or pickerel makes 8-10 rolls or 4 servings if 
using | Ib. of fish. Skin fillets if necessary and slice to make 
strips about 6 inches by 2 Inches. Season fillet on both stdes. 
Line greased muffin tins or custard cups with fillets. FIll centers 
of the fillet rings with on of the following stuffings. Bake ina 
hot oven, 450 degrees for 15 minutes. 


VEGETABLE STUFFING 


2 tbsp. chopped onion 4 tsp. salt 
% cup chopped cucumber few grains pepper 
¢ cup chopped tomato | tbsp. melted butter 


2 tsp. lemon Julce 


Combine all ingredients. Place 2 tbsp. In each roll, Calorfes -130. 


MUSHROOM STUFFING 


l tbsp. butter or other fat 1/8 tsp. tarragon 
2 tbsp. chopped onion % tsp. salt 
& pint mushrooms, chopped 


Melt butter in saucepan over low heat. Stir in remaining ingredients 
and cook together until soft. Drain. Place 2 tbsp. In each fillet 
roll. 150 calories per serving. 


SHRIMP STUFFING 


I tbsp. butter or other fat I can (5 oz.) shrimp, drained and 
2 tbsp. chopped onion deveined 
% cup chopped green pepper 


Melt butter in saucepan over low heat. Stir in onion and green peppe as 
and cook together until soft. Add shrimp. Place 2 tbsp. In each 
fillet roll. 180 calories per serving. 


HINT: Cleaning a big mess of fish will be less of a chore if you use 
an old-fashioned, wooden Ironing board, set up In a shady spot. 
There's no bending over, plenty of room to work and the boards 
are easy to clean afterward. — 
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CRISPY BARKED FILLETS 


2 Ibs. fish fillets 3 cup cornflakes or other cereal 
+ cup undiluted evaporated milk crumbs 
l tsp. salt 1 tsp. butter or other fat 


1 tsp. lemon juice 


Cut fillets In individual portions and soak for 3 minutes tn milk to 
which salt has been added. Drain and rell in. crumbs. Place fish on 
a greased baking dish and dot with fat. Place in a very hot oven, 
450-500 degrees and bake until fish flakes easily with a fork. Makes 
8 servings. 150 calories per serving. 


BUTTERMILK BAKED FILLETS 


2 Ibs. fresh fish fillets % cup fine dry breadcrumbs 


1 tsp. salt | tbsp. butter or other fat 
1? cup buttermilk 


Soak fish in salted buttermilk for 1 to 2 hours. Drain and rol] In 
breadcrumbs. Place in a greased baking dish. Dot with butter. Bake 
in a hot oven, 450 degrees for 16 minutes per Inch thickness or unt! 
fish flakes easily when pierced with a fork. Makes 8 servings. 130 
calories per serving. 


SOUTHERN BARKED FILLETS 


2 Ibs. fish fillets 2 tsp. grated orange rind 
$ tsp. salt | tbsp. melted butter 
few grains pepper few grains nutmeg 


2 tbsp. orange julce 


Cut fillets in serving-size portions. Place In a greased baking pan. 
Combine remaining ingredients and pour over fish. Bake In hot oven, 
450 degrees for 10 minutes per inch thickness. Makes 8 servings. 

110 calories per serving. 


BARBECUED FISH 


Scale, clean, wash and dry smal! whole fish. Head and tall may be left 
on if destred. Sprinkle the body cavities with salt. Brush the fish 
generously on the outside with low calorie French dressing. Place on 

a hot well greased grill, several inches above the aglowing coals. Cook 
turning once. The fish should flake easlly and the flesh should have a 
milky appearance in coler when cooked. 110 calortes per serving. 
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2 ibs. fish Filiets i tsp. monosodium qlutamate 
2 tbsp. thinly slices onion 1/8 tsp. liquid sweetener 

2 tbsp. green oeppsr, chopned fex hl ee mustard 

2 tbo. mushrooms, chopped Yew grains oregano 

1 cup canned tometces few grains mepper 

2 tsp. lemon juice i tsp. salt 


| tbsp. Fleur % cup catsup 

& tsp. salt 2 ten. femon Juice 

1 boulllon cub: x 8p. liquid sweetener 

_l cup boiling water i can (5 oz.) mushrooms, sliced 


BAKED FISH IN CATSUP SAUCE 


2 ibs. fish fillets i boulllon cube dissolved in 

} cup chopped onion 3/4 cup hot water 

l tbsp. butter or other fat i cup catsup 

1 tbsp. flour 3/4 cup sticed dill pickles 
Place fish in a graased baking pan. fn saucepan, cook onion in fat 
until tender. Stir fa flour. Gradually add boulllon mixture and 
catsup. Cook and stir until blended. Add dill pickles and pour 
sauce over fish. lake in a hot oven, 450 degrees for 15 minutes per 
inch thickness. Serves 8. 136 calortes per serving. 


BAKED FISH CREOLE 


Place fish fillets in 
Ingredients in a sauce: 


greased baking pan. Put all other 
slmrer, stirring occasfionally until 
vegetables are tender iQ minutes. Pour sauce over fish. 
Bake In hot oven, EO. hi for i misuteas per ineh thickness 
or untl! fish flakes eas: when cested with a fork. Makes 8 
servings. 160 calories per panvina. 


BUSHROOM SAUCE 


Bes ae Eaton 


2 tbsp. prepared mustacd 


Combine flour and salt. Dissolve boulilen cube tn bolling water. Stir 
gradually inte dry ingredients. Mix until smooth. Cool slightly. Add 
mustard, catsup, lemon juice and liquid sweetener. Cook over low heat 


until thickened. Stir in mushrooms, Makes 14 cups. 10 calories per 


‘tablespoon. 


HINT: To relieve the tortant of bites from Insects rub the spot with an cw 
ice cube or mix meat tenderizer with water and smear the paste on. \ &.” 
the bites. ¢ = 
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‘COURT BOUILLON 


x cup vinegar & tsp. peppercorns 

| tbsp. salt & tsp. thyme 

| stalk celery | bay leaf 

4 cup siflced onion 1 tsp. parsley, chopped 
¥ 


% cup sliced carrots quart Bolling water 


Combine ingredients in a saucepan. Cover and boil 10 minutes. Use 
this llquid for poaching fish. Makes about 1 quart. 


SAVGURY FISH 


1 ib. fresh fish fillets few grains pepper 

] tsp. butter, melted 4 slices tomato 

‘| tbsp. lemon juice 4 slices onion or 4 green 
i tsp. salt pepper rings 


4 bay leaves 


Cut fillets into 4 portions and place on a large sheet of heavy duty 
aluminum foil or place each portion on an Individual sheet of foil. 
Combine melted fat, lemon julce, salt and pepper. Pour mixture over 
Fish portions. On top of each portion place a tomato stice, then an 
Gnion slice or green pepper ring and bay leaf. Wrap fish In the foil. 
Make double folds in the foil and pinch to make steam tight. Place 
packages on a baking sheet and bake at 450 degrees for 15 minutes. 
Serves 4. 130 calories per serving. 


WINE POACHED TROUT 


4k rainbow trout (§ oz. each) ¢ tsp. seasoning salt 
4 tsp. dill seeds £ cup dry white wine 
4 tsp. rosemary lettuce 


Clean trout and remove head, tail and Fins. Add seasoning to wine and 
poach trout for 15 to 20 minutes or until done. Allow fish to cool in 
poaching liquid. Remove skin and lift meat from bones In one solld 
plece. Serve on crisp lettuce with low calorie mayonnaise. Serves 4, 
80 calorles per serving. 


OVEN STEAMED FISH 


Sprinkle 2 Ibs. fish fillets with salt and pepper. Wrap fish tightly 
in greased aluminum foll, making sure the package is steam tight. 

Place on a shallow baking pan and bake at 450-500 degrees for 10 min. 
per Inch thickness of fish. Makes @ servings. 99 calories a serving. 
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GRAPEFRUIT TOPPED FILLETS 


2 lbs. fresh fish flitets + cup diced grapefruit 

4 tsp. salt ; 2 tsp. chopped parsley 

2 tbsp. onion, chopped i tsp. poultry seasoning 
& cup celery, chopped + tsp. salt 

1 tbsp. butter few grains pepper 

1 cup soft breadcrumbs, toasted 2 tbsp. grapefruit juice 


Place fillets in a greased baking dish. Sprinkle with & tsp. salt. 
Coek onion and celery in fat until tender, about 5 minutes. Remove 
from heat. Add toasted breadcrumbs, grapefruit, parsley, seasonings 
and grapefruit jJulce. Toss lightly. Spread stuffing evenly over 
fish, Bake in a hot oven, 450 degrees about 15 minutes or until the 
fish flakes easily. Makes 8 servings. 130 calories per serving. 


PICKEREL BROILED WITH MINT 


2 Ibs. fresh pickerel fillets 2 tbsp. melted butter 
4 tsp. salt 2 tbsp. lemon juice 
1/8 tsp. pepper 1 tbsp. chopped fresh mint 


Season fish with salt and pepper. Mix melted butter or ofl, lemon 
juice and chopped mint. Brush with marinade and broil about 5 inches 
from heat about 5 minutes. Turn brush again with marinade and broll 
5 minutes longer or until cooked. Serve decorated with extra sprigs 
of mint. Makes 8 servings. 130 calories per serving. 


FISH POACHED IN MILK 


1 ib, fillets 1/8 tsp. pepper 

$ tsp. sait l tsp. lemon julce 

1 cup skim mitk 2 tbsp. chopped green onlons or 
2 tbsp. butter or other fat chives 


2 tbsp. flour 


Cut fillets in serving-size portions. Simmer gently In salted milk 
for 5 to 10 minutes or until fish flakes easily when tested with a 
fork. Remove from heat and carefully transfer fish to a heated 
platter. .Keep warm. Melt fat; blend In flour and pepper. Gradually 
add hot milk and stir until thickened. Add lemon juice and 1 tbsp. 
chopped green onion or chives.. Pour sauce over fish. Sprinkle with 
remaining chopped greens. Serves 4. 190 calories per serving. 
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BASIC WHITE SAUCE 


Use equal amounts of fiour and butter, such es 2 tbsp. of each. In a 
skillet over low heat, blend the flour and butter until] smooth. Then 
remove the skiilet from the fire and very slowly add 4 cup milk for 
each | tbsp. flour used. Pour the milk in a small amount at a time, 
stirring until compietely blended. Then put the skillet back over low 
heat and cook and stir until the sauce thickens and is smooth. Season 
to taste with salt and pepper. If you want it thicker, add more flour, 
or more milk if you want @ thinner sauce. 


Curry And Egg Sauce: For each cup of Basic White Sauce stir in 1 tsp. 
curry powder and. 1 or 2 sliced hard-boiled egas. Add 1 tbsp. chopped 
parsley or ¢ tsp. parsley flakes. Good with fish, shrimps and scallops. 


Egg Sauce; For each cup of Basic White Sauce stir ina finely chopped 
hard-boiled egg and 1 tbsp. minced parsley. A dash of Tabasco sauce 
can be also added. Try this over any kind of broiled fish or with 
boiled potatoes. 


Horse Radish Sauce: For each cup of Basic White Sauce stir in 4 cup 
drained horse radish and a little lemon futce. Excellent served with 
meat, boiled beef, boiled corned beef or tongue. 


Parsley Sauce: For each cup of Basie White Sauce stir tn about 1/3 
Finely chopped fresh parsiey and | tbsp. grated onion. 


Mustard Sauce: For each cup of Basic White Sauce stir in} tsp. pres 
pared mustard or 4 tsp. dry mustard and 2 finely chopped hard-boiled 
eggs. Taste thls, and add more mustard if required. Good with corned | 
beef hash or fish fillets. 


Wine Sauce: For each cup of Basic White Sauce stir in # cup white wine 
and 2 egg yolks. Do not cook the sauce after the egg yolks have been 
added, Excellent with fish fillets or bolled fish. 


° CUCUMBER SAUCE 


After saving a few stices to garnish fish, cut the remainder of one 
medium, unpeeled cucumber In half, lengthwise. Scoop out the seeds. 
Grate or chop In blender then drain. Quantity needed is 1 cup of 
cucumber pulp. Combine £ cup dairy sour cream, £ cup of mayonnatse, 
I tbsp. each of grated onion and minced parsiey, 2 tsp. vinegar and 
# tsp. salt. Add cucumber pulp. Chill. Makes about 14 cups of 
sauce. Used primarily for fish. (John Petrof?)} 
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1 Jar chill sauce 2 tbsp. butter or margarine 
4 tsp. garlic salt 2 tsp. Worcestershire sauce 
*} tsp. dry powdered mustard & tsp. chili powder (optional) 


BLACK BUTTER SAUCE 


& cup butter axe salt 
1 tbsp. lemon Juice pepper 


After frying the fish, melt the butter in the skillet or pan containing 
the drippings In which the fish was fried. Stir and stmmer until the 
butter mixture turns a dark brown. Then stir In the lemon juice and 
season to taste. Pour this over the fish. Vinegar can be substituted 
for lemon juice. 


BUTTER SAUCE 


+ cup butter 3/4 cup hot water 
2 tsp. cornstarch & tsp. salt 


Soften butter and blend with cornstarch. Add hot water and cook; stir 
until thick and smooth. Season and simmer unt!1 cornstarch ts well 
cooked, 


BARBECUE SAUCE 


+ cup salad of! I tbsp. salt 
1 cup cider vinegar 1 tsp. Tabasco sauce 
2 tbsp. molasses 


Combine ingredients in a covered Jar and shake well before using. 


When broiling fish on a barbecue, use this sauce for basting. Turn 
fish occastonally and baste several times. 


BARBECUE SAUCE 


Combine all ingredients and simmer slowly, covered, for at least one 
hour. This sauce keeps for weeks [n the refrigerator. 


BLUE CHEESE. BASTING SAUCE 
& cup crumbled blue cheese 1/8 tsp. pepper 


& cup salad of! & tsp. paprika 
& cup lemon jutce 


Combine all ingredients In a covered jar and shake well before using. 
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i lb. bacon, sliced and diced ' | cup bolling water 
1 medium onion, chepped. fine ' 2 tbsp. vinegar or | tbsp. lemon 
2 tbsp. ficur juice and 1 tbsp. vinegar 


Fry the bacon pleces until crisp. Remove. from pan and drain. Saute 
the onfon in the bacon fat untt! transparent. Pour off all but about 

2 tbsp. fat. Stir in the flour unt!] cooked and blended. Add the 
boiling water and the bacon pleces. Let these stmmer for a few minutes 
then add the vinegar. Season with salt and pepper if needed. Pour over 
cocked fish fillets. . 


BARBECUE SAUCE 
1 large onion, minced % cups water 
cup minced green pepper cup vinegar 
% cup dried celery tsp. pepper 
2 bottles catsup i tsp. salt 
1 can tomato sauce 


went Redfete fae erent 


Combine all ingredients and simmer slowly, covered for at least one 
hour. This sauce also keeps well, so a large amount can be made up. 
When the sauce is nearly done, add seasonings to taste. Fish should 
be served with a mlid sauce, but If « spicier sauce is desired, add a 
few drops of Tabasco sauce and a tsp. or so of powdered mustard. 


BARBECUE SAUCE 


2 tbsp. chopped onion 2 thsp. brown sugar 

1 tbsp. butter i thsp. Worcestershire sauce 
3/4 cup catsup £ tsp. salt 

& cup vinegar 


In @ Saucepan, cook onfon In fat until tender. Add remaining ingredtents 
and Simmer for 5 minutes. Pour over the fish and bake. 

HORSERADISH SAUCE 
Combine § thsp. grated horseradish, 1£ tbsp. vinegar, 4 tsp. salt, pinch 


of cayenne, now whip $ cup whipping cream until stiff and add the horse- 
radish mixture. Serve with fish, beef or ham. 
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CUCUMBER SAUCE 1 


] cup sour cream _: 4 tsp. paprika 

3 tbsp. water | tsp. chives, chopped fine 
2 tbsp. lemon juice 1 cup cucumber, chopped 

i tsp. salt l tsp. parsley, chopped fine 


Combine all ingredients and pour over the cold bofled fish. This 
sauce can also be used over barbecued or broiled fish. 


CUCUMBER SAUCE li 


2 cucumbers, chopped fine (save i tsp. salt 
Jutce) % tsp. pepper — 
l onion, peeled and grated 1 tsp. sugar 
4k cooked beets, grated dash of garlic powder (optional) 
1 tbsp. prepared horseradish & tbsp. mayonnaise 


Blend all ingredients, including the Juice from cucumbers. ChI!1 
and serve with any kind of fish. 


CURRY SAUCE FOR MEAT 


4 tbsp. flour 2 tbsp. lemon julce 

2 tbsp. curry powder 1 smell onion, chopped fine 
2 tbsp. salad of] 2 tsp. sait 

2 cups canned pineapple juice ¢ tsp. powdered ginger 


Combine the first three ingredients and stir them together in a sauce 
pan over flow heat until the mixture bubbles. Then stir in the other 
ingredients and cook, stirring constantly until the sauce has thickened. 
This sauce Is especlally good for barbecued spareribs. 


CAPER AND EGG SAUCE 


2 tbsp. butter or other fat Tt cup milk 

1k tbsp. flour | 2 tbsp. caper 

& tsp. salt 1 hard-bofled egg, chopped 
few grains pepper 2 tsp. lemon Juice 


Melt fat and stir in flour, salt and pepper. Add milk gradually and 
cook, stirring until thickened. Add remaining ingredients and combine. % 
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EASY HOLLANDAISE SAUCE 


3 egg yolks - 1/3 cup butter, melted 
2 tbsp. lemon juice or vinegar % cup boiling water 
4 tsp. salt 


Beat egg yolks lightly. Add lemon juice or vinegar and salt. Stir in 
melted butter and then add bolling water. Place over hot, but not 
boiling water. Cook and stir unt? thickened, about 5 minutes. This 
Sauce may be reheated when needed. 


FISH SAUCE FOR COLD FISH 
he ae Rh A eldest ALE 


% cup mayonnatse $ tsp. lemon juice 
+ tsp. prepared mustard or i tsp. dash of pepper 
dry mustard i tbsp. milk or cream 


4 tsp. prepared horse radish 


Blend all ingredients and serve the sauce over cold fish. 


ANY FESH SAUCE 
1 can tomato soup I tsp. dry mustard 
4 tsp. grated lemon rind i tbsp. butter 
| tbsp. lemon juice 


Heat and before using, add 1} tbsp. chopped parsley. Serve over fish. 


GOCGD AND EASY BASTING SAUCE 
Seat a a ig US 
% cup butter or margarine $ tsp. garlic salt 
3 tbsp. lemon juice % tsp. pepper 
1 tbsp. Worcestershire sauce 
Melt butter and combine with other ingredients In a covered jar. Shake 
well before using. 
CAPER SAUCE 
Dry 4 cup of drained chopped sour pickles and 2 tbsp. drained finely 


chopped capers on a paper towel. Add to l.cup of mayonnaise. Stir in 
1} tsp. each of prepared mustard and snipped parsley. (John Petroff) 
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LEMON BUTTER FOR FISH 


4 cup butter _  ” «& tsp. grated lemon rind 
] tsp. lemon juice 


Whip butter and slowly add lemon jufce and rind. Wrap the mixture in 
waxed paper and shape into a roll, | inch in diameter. Chil] and 
slice into thin slices. Use for topping on fish steaks and fillets. 


MUSHROOM SAUCE FOR MEATS AND FISH 


| onfon, diced fine or sliced ‘Tocup mitk 

2 tbsp. butter or margarine # tsp. salt ; 

1 can condensed cream of mushroom 4 tsp. dried herbs, (thyme) 
soup 


Saute the onlon In butter until transparent. Gradually stir in, over 
low heat, the undiluted soup; then stir in the milk. Add the seasonings. By 
Use this sauce for fish and meats. 


+ 


MUSTARD SAUCE FOR FISH AND MEATS 


% onion, minced fine 2 tsp. dry mustard 
3 tbsp. butter | cup Brown Gravy 
2 tbsp. vinegar {canned or dehydrated) 


Saute the onions In the butter until] transparent. Make a paste with 
the vinegar and mustard and stir this Into the onions and butter. 
Then stir in the brown gravy and let the sauce simmer for a few minutes. 


MUSTARD SAUCE 


2 tbsp. butter or other fat few grains pepper 

“| tbsp. flour 1 cup fish stock plus water 
2 tsp. dry mustard . 2 tbsp. light cream 

& tsp. salt 


Melt fat and blend In all dry Ingredients. Stowly add fish stock and - 
cream. Cook and stir unt!l thickened. 


TOMATO SAUCE FOR MEATS AND FISH 


Bring to a boll; 1 can condensed. cream of tomato soup and season to 
taste. When it simmers, it is ready to serve over meat loaf, chops, 
croquettes, fish and many other dishes. 
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SWEET AND SOUR. SAUCE 


1 can (8 oz.) tomato sauce ' $ €up cold water 

2 tbsp. cornstarch 4 tsp. paprika 

2/3 cup white wine vinegar $ tsp. monosodium glutamate 
2/3 cup water {optional} 

2/3 cup sugar 1/8 tsp. ground allspice 

1 tsp. salt 


Combine tomato sauce, vinegar, water, Sugar and salt in a sauce pan. 
Bring to a boil. Dissolve cornstarch in cold water. Add to sauce. 
Cook and stir until thickened. “Stir in paprika, monosodium glutamate 
and allspice. 


SWEET-SOUR SAUCE 


4 ginger cookles 1 cup hot meat or fish. stock 
4 cup brown sugar 2 slices lemon (peel left on) 
% cup vinegar x cup seedless raisins 

% tsp. onion powder : : 


Combine all ingredients in a sauce pan and stir the sauce over low 
heat until it bubbles. Pour over fish and serve warm or cold. 


SWEET AND SOUR FISH SAUCE 
eee netn ter eeeneteememenenene ern ae aaa 


3 tbsp. cornstarch i cup vinegar 
1 cup sugar l can (10 oz.) consomme 
4 tsp. garlic powder } bottle (11 oz.) catsup 


Mix cornstarch, sugar and garlic powder. Stir in remaining Ingredients. 
Cook over medium heat until thick and smooth. Cook 10 minutes longer, 
stirring occastonally. 


TARTAR SAUCE 


} cup mayonnaise 2 tbsp. chopped parsley 
2 tbsp. chopped dill pickles lemon Juice 
2 tbsp. chopped onfon salt and pepper to taste 


Mix all ingredients together and serve with fish. 
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TARTAR SAUCE 


4 cup mayonnaise 1 tbsp. minced parsley 
2 tbsp. chopped smal! pickles $ tbsp. chopped capers 
2 tbsp. minced onion salt and pepper to taste 


2 thsp. chopped pimento filled olives 


Chop together the olives, onions and pickles and stir into the mayonnaise 
along with the other Ingredients. Salt and pepper are added to taste. 
Dried herbs, about $ tsp. can be substituted for the green parsley. if 
capers are not available leave them out. 


TOMATO SAUCE FOR MEATS AND FISH 
senate nn annette ate aa stam ee, 


2 tbsp. butter tsp. Worcestershire sauce 
2 tbsp. Flour & tsp. salt 
2 cups canned tomatoes & tsp. pepper 


Blend the butter and flour in a skillet over low heat until smooth. 
Stir in the remaining Ingredients. Cook until the sauce thickens. 

If you want a smooth sauce, the tomatoes can be strained or tomato 

juice used instead. You could also add 1 tsp. sugar, 1 smal? onton 
and $ tsp. dried herbs. For a tomato curry sauce; stir in 1 tbsp. 

curry powder. This is good over chicken, fish or rice. 


BEER BATTER FRIED FISH 


1 cup pancake mix } tsp. salt: 
1 egg T cup beer 


Mix all ingredients together. Dip fillets in batter and let excess 
drip off. Lower fillets one at a time into cocking of] preheated to 
360 degrees, Fry approximately 2 minutes or until golden brown. 


STUFFING FOR FISH 


2 cups stale breadcrumbs % tsp. salt 
] tsp. chopped pickles & cup melted butter 
] tsp. onfon juice % tsp. pepper 


Combine all and mix well. Stuff fish. Cut gashes In side of fish 
and place bacon in gashes. Place on greased baking pan. Bake at 
400-425 degrees for 15 minutes per pound plus 15 minutes. 
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RICE AND OLIVE FISH STUFFING 


& cup butter ' | cup chopped olives 

+ cup chopped onion salt and pepper to taste 
1 cup diced celery % tsp. sage 

1k cups cooked rice % tsp. thyme 


Saute onion and celery in melted butter. Combine other ingredients in 
a bowl and toss, mixing well. Add onion, celery, fat and blend well. 
This stuffing ts recommended for baked pickerel. 


CRACKER STUFFING 


1/3 cup chopped onions _ & cups unsalted soda cracker crumbs 
% cup butter or margarine 3/4 tsp. salt 
few grains pepper 2 tbsp. chopped parsley 


+ cup water 


Brown onion in butter or margarine, mix with crumbs, salt, pepper and 
parsley. Add water and mix well. Makes enough for a 4 or 5 Ib. fish. 


VEGETABLE STUFFING 


1 cup grated carrots i cup green string beans 
% cup ground onions 1 tsp. salt 
1 cup diced celery % tsp. pepper 


2 tbsp. parsley 


Mix all ingredients and moisten with condensed canned milk, undiluted. 
This stuffing is highly recommended for stuffing large perch. 


BREAD STUFFING 


1/3 cup chopped onion 2 tsp. seasonings, (poultry 
4 tbsp. butter seasoning, savoury, thyme or sage 
I tsp. salt , 3 cups soft breadcrumbs 


1/8 tsp. pepper 
Cook onions and celery in butter until] tender. Add the cooked ontons 
and celery to the seasoning and the breadcrumbs. Toss lightly. 
MUSHROOM AND ONION STUFFING 
eee naenanemancmancrene nme ngan ane insta ees atu, 


Brown 3/4 cup chopped mushrooms and 3 tbsp. minced onions in butter or 
wargarine. Combine with 24 cup soft breadcrumbs. Enough for 385 Ib, 


Fish, “{8Ge 
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HOW TO BUTCHER A TURTLE 


Snapping turtles are designed for eating more than any other, since a 
there Is a very thin layer of cartiledge separating the upper and ANS 
a r 


lower shell. WARNING: Snapping turtles can inflict serlfous injury g 
from their bite or their claws. 


AG 


Secure one turtle, preferably a snapping turtle but any other will do 
nicely. Using a hook. under the turtle's chin and your foot on the 
back of It's shell, decapitate the turtle with an axe. If the turtle 
is a large snapper, it will generally take two people to kill ft. 

One to hold it down with hfs foot and to swing the axe and the other 
to pull on the hook. Under no condition do you put your hands near 
the severed head for at least 24 hours. After the head is severed, ha 
hang the turtle up by the tail for about 18 hours or at least over- 
night, this will permit the body fluids to drain. 


When the time is up, don a pair of gloves and using wire cutters, cut 
off the tee nails or claws; the turtle will continue to move. This 
is why the claws must be cut. Using a sitm but stiff blade knife work 
the point along the cartilege between the two shells, then detach the 
skin from the bottom shell. Using the knife carefully cut the bottom 
shell from the carcass, (remove remaining skin and discard.). The 
meat is as fol lows: 


The legs have the appearance and texture of chicken legs and may be 
used in a similar fashion. 


The flank meat has the texture of beef and is cooked In the same 
manner, 


The neck and the tenderloin are white meat like veal or pork and is 
cooked In the same manner. 


All meat should be soaked In salt water before using. The eggs, if 
present, may be added to stews, etc. To remove the tenderloin, lay 
the turtle's back shell; ribs up and using a mallet and a chisel, cut 
the rib sections from the shell. The tenderloin may then be removed. 


FRICASSIED TURTLE 


Cut meat in cubes, dredge in flour to which seasonings have been added. 
Brown in a hot pan, coating with butter or margarine. As soon as the 
pleces are nicely browned, add 2 cups of water and simmer for 3040 
minutes. Thicken gravy and serve over rice. A cup of wine may be |. 
added to the cooking juices during the simmering perlod, (preferably WM 
dry wine). Once served you will want to vary your recipes. . 
(John $. Petroff) 
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BASIC RECIPE FOR BANNOCK 


3 cups flour ' 3/4 cup water 
1 tbsp. baking powder 3 tbsp. shortening, melted 
£ tsp. salt 


Mix dry ingredients together. Stir in melted shortening and add water 
to form a soft, sticky dough. Turn out on a floured board and knead 
10 times. Roll or flatten dough to 3 Inch thickness. Place ina 
lightly greased frying pan. Bake In a preheated oven for 15 minutes 
at 450 degrees unti? light goiden brown or over hot ashes for 45 


minutes turning to brown on both sides. Serve with butter. 


VARIATIONS 


Follow the recipe for Bannock but form a stiff dough by the addition 
of a handful of flour. Rell and stretch into ropes, 12 inches long. 
Wind around a skewer or stick and bake in the oven or over an open 
fire, 


Add an egg or equivalent egg powder to the recipe. Stir in 1 tbsp. 
Sugar. Add flavorings of any kind, such as cinnamon. include berries, 
chopped dates, nuts, raisins or what ever you have. Mix 1 tbsp. bacon 
fat or melted butter. Nake a chocolate sauce and pour over bannocks 
for dessert. 


To make griddie cakes; add more liquid to make a batter, stir tn an egg 
and a little shortening and some berries. 


To make corn bread; use 4 cup corn meal and i cup flour Instead of the 
| cup flour or equal amounts of each and add 1 egg. 


Biscuits are made by adding 1 or 2 tbsp. bacon fat or other shortening 
and by cutting the flattened deugh Into biscuits. You can add nuts, 
raisins, egg or flavorings along with a little sugar. 


Chocolate pieces mixed into the bread makes an excellent chocolate cake 
dessert. 


Drop spaonfuls of bannock dough Into a bolling stew about 15 minutes 
before serving. Cover and simmer. 


HINT: A rectangular pan can be made by laying a double rectangular 
sheet of foil on a. flat surface and bend up the sides with the 
use of a straight edge. The corners are bent against the pan 
and crimped In place. Good for catching drips from the spit 
or baking bread. 
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SOURDOUGH STARTER 
For a starter bowl use only an earthenware, glass or wooden bowl, 
not metal. To the starter pot add: 


& cups flour 4 tbsp. sugar 
} tsp. salt 3~4 cups milkwarm water 


Stir until the consistency resembles a river in flood, too thin to 
plow and too thick to drink. Place in a warm area, about 70 degrees 
for 4 or 5 days. Stir gently and frequently, watching for a bubbly 
appearance and definitely sour smel!]. These are the characteristics 
of a ripened culture. Souring can be hastened to a 3 day ripening 
perfod by adding a little dry yeast or vinegar. The sourdough may 
be kept in the refrigerator indefinitely but if it is unused for 
some time, the odor may be overpronounced and the souring may be 
over worked. !t then needs to be sweetened. Add one cup of milk- 
warm water and one cup of flour to each cup of starter. When well 
blended, discard all but an amount equal to that originally in the 
pot. When using the starter, remember; take a cup, replace a cup. 


BASE_BATTER 


Like baked beans, the ripened sourdough starter requires additional 
preparation the night before baking. The words; "starter’', "batter" 
and "'sponge’! denote the stages of consistency: ‘sponge!’ is a thicker 
dough used in making bread and ‘batter'' for pancakes. 


To a large bow! add: 2 cups warm water 
1 cup sourdough starter 2-24 cups flour 


Mix well; the mixture will be thick but will thin down with fermentat ior 
Cover and set in a warm place overnight. Remember replace 1 cup of your 
Base Batter and refricerate until needed. 


PANCAKE VARIATIONS 
Apple; Blend 3 peeled, cored apples on medium speed of the electric 
blender. Combine appie with the flapjack batter or drop onto uncooked 
side of dollar-size pancake before turning. 
Berry: Drain 14 cups of berries well and add to the flapjack batter. 
Buckwheat: Use the Base Batter recipe but make a separate buckwheat 


starter. Use $ buckwheat flour and 4 white flour in the sourdough 
starter recipe, 
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SOURDOUGH 


Culture: Take | cup milk and leave it In a warm place for 24 hours. 
Stir in | cup allepurpose flour. Leave it again in a warm place until 
bubbles and sours. For an active sourdough culture, cover your sour~ 
dough mixture with cheesecloth and leave outside In a warm place and 
let wild yeast cells floating In the air make your culture work. Store 
the culture in a covered glass or plastic container. Always stir it 
with @ wooden, not metal spoon. When you use the culture, always leave 
at least 14 cups; replace or feed it by adding 1 cup milk, 1 cup flour 
and 4 cup sugar; return to container. After feeding the culture, do 
“not use for at least 24 hours. ‘The longer you keep and use the culture, 
the better it gets. !t can be used for years. If you can't use the 
culture for awhile, freeze it. To use it again, thaw and wait 24 hours 
or until it is bubbling well. 


SOURDOUGH SCONES 
1 cup all-purpose flour & tsp. baking soda 
dash salt 1/3 cup cooking oi] 
l tbsp. baking powder | cup sourdough culture 
Mix and knead Like bread. Roli 2" to 3/4! thick. Cut into diamond 
shapes. Place on ungreased baking sheet. Bake in 425 degree oven for 
1G-12 minutes. 


SOURDOUGH 


2 cups fiour 1} tbsp. salt 
2 tbsp. sugar water to make creamy batter 


After it is well mixed, stir In a tbsp. of vinegar and pour the mixture 
into a crock or fruit jar. 


SOURDOUGH STARTER USING YEAST 


Soften 1 tbsp. dry yeast In 4 cup warm water. Add 14 cups milkwarm 
water, 2 cups flour, | tbsp. sugar and 2 tsp. salt. Stir until smooth. 
Let this work for 2 or 3 days in a covered container. When the sour- 
dough has ripened refrigerate until needed. 


HINT: Frying pans and pots can be fashioned by shaping a coat hanger, 
making a tin foil cup with your fist and crimping edges of cup 
around hanger. 
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SOURDOUGH CORNBREAD 


1 cup sourdough starter & cup melted butter 
1% cups milk b tsp. salt 

2 tbsp. sugar 14 cups cornmeai 

2 eggs, beaten + tsp. soda 


Mix together thoroughly; the starter, milk, sugar and egas. Stir 
in the butter, salt, cornmeal and soda. Turn into a 10 inch pan, 
well greased and bake in a preheated 450 degree oven for 25 to 30 
minutes or until done. Serve hot with butter and hot syrup. 


SOURDOUGH FLAPUACKS 


34 cups Base Batter tsp. sait 

2 tbsp. butter 1 tsp. baking powder 
1 egg 2 tbsp. sugar 

% cup powdered milk 


Combine the wet Ingredients. Blend together the dry ingredients and 
fold into the batter mixture, shifting the spoon from north to south 
and east to west lifting from the bottom of the bowl. You will see 
and hear the froth-like action after the seda has been added. If 

the batter is too thick, adequate fermentation did not take place as 
modern kitchens are relatively cool. Therefore, simply thin with 
additional milk. Sourdough flapjacks reguire a hot griddle, lightly 
greased. When the surface becomes bubbly in appearance it is time to 
turn them over. Turn them only once. Makes 30 dollar-size flapjacks. 


WAFFLE VARIATIONS 


Bacon; Arrange bits of diced bacon on grids before adding waffle batter. 
Cheese: To the basic sourdough waffle recipe add 1 cup grated cheese. 
Pineapple Nut: Add 3/4 cup crushed pineapple, thoroughly drained, and 3 
cup finely chopped aut meats to the basic recipe. 


PANCAKE AND WAFFLE DRIPPINGS 


Farm Butter and Hot Maple Syrup: A shot of rum or brandy to hot maple 
syrup. 

Sweet and Sour: Your favorite preserve marbled through equal portions 
of sour cream. 

Whipped Butter: Stretch your butter supply by whipping it with the 
addition of milk and honey to taste. 

Cinnamon Honey Butter: fn a saucepan warm 4 cup butter, | cup honey, 
& tsp. cinnamon and a dash of allspice and nutmed. 
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CLUB BREAD 


1 cup flour | tbse. sugar 
t tsp. salt | heaping tsp. powdered milk 


Sift these Ingredients together and place In a plastic bag. Cut a 
green stick about 2 feet long and less than 2 inches In diameter. 
Checker the wider end Tike = gunsteck. Dump about 2/3 of the contents 
of the plastic bag into the pot. Flour hands to step the dough from 
sticking to them. Add a little water to the dry ingredients to make 

a stiff dough. if it's gooey, add some of the flour mixture you saved 
in the plastic bag. Wrap the dough around the checkering on the stick. 
Stick the doughless end of the stick Inte the ground near your fire, 
close enough to bake rapidly. Turn stick every few minutes. When it 
is a light brown on the outside, and the part nearest the fire looks 
like bread, not dough, remove from the fire. Let cool a bit and its 
ready to eat. if you have a frying pan, use this recipe but sift In 
@ heaping tsp. of baking powder. Heat the pan over the fire before 
adding the dough. Keep away from hot spots or you'll? have a burnt 
crust and the middle will be raw. it should take 10 minutes for the 
bottom to get done, lift up a corner and check. When the bottom Is 
done, flip with a fork and fry the top. 


GOLD RUSGEY OATMEAL COOKIES 


t cup shortening : tso. alissice 

3/4 cup brawn sugar tsp. cloves 

i cup seurdough sterter * tsp. galt 

1 egg, beaten * tsp. baking soda 

1 tsp. vanille cups rolled oats 

1 cup flour cup raisins (optional) 
+ tsp. cinnamon 


Cream shertening and sugar. Add sourdough starter, egg and vanilla and 
mix well. Sift dry ingredients together and add to the creamed mixture. 
Blend in rolled oats and raisins. Chill in the refrigerator overnight. 
Rell on a floured board and cut with a cookie cutter. Beke on @ greased 
cookie sheet in a preheated 376 degree oven for 10 to 12 minutes. Cool 
and sandwich together with your favorite preserve. 


SOURDOUGH WAFFLES 


To the basic Sourdough Flapfack recise add 2 thep. of ofl to give 
crispness and prevent the Satter from sticking to the griddle. Season 
and preheat the waffle iron to high, as sourdough eroducts require a 
higher heat. 
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SOURDOUGH WHITE BREAD 


Begin by making 4 cups of Base Batter: 

2 cups miik 6 cups flour | 

2 tbsp. shortening 2 tbsp. sugar 

] tbsp. active dry yeast ] tbsp. salt 

kt cups Base Batter 2 tsp. baking soda 


Scald milk and allow to cool until milkwarm; add yeast, shortening 
and stir until softened. To this add Base Batter, 2 cups flour, 
Sugar, salt, and soda. Stir gently. Cover with a warm cloth and 
and set In a warm spot for’a half an hour. Stir down and add 
remaining flour until stiff. Turn out on a floured board and work 
In remaining flour kneading for 5 minutes or unt?] dough is light 
and smooth to the touch. Shape Into loaves and place in greased 
pans 2 full. Brush surface with milk and allow to rise to double 
in size. Bake 20 minutes In a preheated 400 degree oven; reduce 
heat to 325 degrees and bake for additional 20 to 30 minutes or 
until the bread sounds hollow when tapped. Remove from pans and 
butter crusts. Variation: Oatmeal Bread: Follow the directions for 
Sourdough Bread but substitute 2 cups quick cooking oats for the 
first 2 cups of flour. 


SOURDOUGH PINCH@OFFS 


% cup sourdough starter 4 tsp. sait 

1 cup milk | tsp. double acting baking powder 
23 cups flour % tsp. soda 

] tbsp. sugar satad of] and butter 


Mix the starter, milk and 1 cup of flour together in a large bowl. 
Cover and let stand in a warm spot to rise overnight. Turn very 

soft dough out onto | cup of flour. $ift remaining 4 cup flour, plus 
Sugar, salt, baking powder and soda together over top of dough. Knead 
dry ingredients into dough and roll to + inch thickness. ''Pinch-off"! 
or cut biscuits with a floured cutter dipping each into a mixture of 
‘equal portions of of! and butter. Place touching In a 10 Inch square 
pan; cover and Tet rise 4 hour. Bake In a preheated 375 degree oven 
for 30 minutes. 


HINT: Reflector ovens; can be fashioned by standing a sheet of foil, 
shiny surface facing the fire at a 45 degree angle and placing 
the food between the reflector and the heat so the heat reflects 
down on the food, you have an oven. By adding to the fire or 
letting the fire burn down you can control the oven temperature, 
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SGURDOUGH BISCUITS 


i cup starter 1 tbsp. shortening, melted 
& tsp. baking soda Flour to make stiff dough 


1 egg or egg powder 


Mix the above ingredients until all are sufficiently blended to make a 
kneadable dough. Roll or pat this fiat on a floured strip of aluminum 
Foll; cut dough into biscuit-sized pieces. Allow to raise for an hour. 
Set the biscuits in a greased skillet or Dutch oven and bake unt? 
gotden brown. 


SOURDOUGH BREAD 


2 cups starter | tbsp. shortening 
$ tsp. baking soda about 1 cup flour 


Mix all ingredients with enough flour to form kneadable dough, Fiour 
the loaf of dough and put it in a greased pan, leaving it In a warm 
place until it rises to about twice Its size. Then bake In a reflector 
oven of Dutch cven for about an hour until done. Don't let it brown 
teo much too scon. . 


SOURDOUGH PANCAKES AND WAFFLES 


2 cups starter & tbsp. cocking off 
1 egg 1 tsp. baking seda 
2 tbsp. sugar | jigger water 


Pour the sourdough starter inte a mixing bowl and stir tn the egg, 
sugar and cocking cil. When ready to cack, fold fn the soda, which 
has been mixed with the water, to make a fairly thick liquid batter. 
Gently mix and drop by tablespocnfuls onto a hot greased griddle, 
Turn only once when bottom of cakes are golden brown, Use the same 
recipe for waffles. Slueberries can be added for variety. 


SQURDOUGH 


There are several ways of making starter, but all of them require yeast 
unless the starter Is allowed several days to sour. For a quick starter 
dissolve $ yeast cake or 1 pkg. dry yeast In 1 cup or more of water, 
milk, sour milk, butterml!k er eotato water. Add } cup or more of flour 
to make a smooth, medium thick batter. A tbsp. sugar and a pinch of 
sait can be added but not essential. Let this stand in a warm place 
until it is full of bubbles. Let stand overnight, ites ready for use In 
the morning. This can be kept in a coo! place or frozen. 
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HOME CANNED FISH 


Scale and clean the fish. Remove the backbone by silcing through the 234 
rib bones and lifting off the fillet. Skin the meat If you like, but 74% 
there is no need to remove the bones. They will disselve. Cut the : 
fish Into chunks and immerse them for 24 hours In a brine solution of 
about three cups of salt per gallien of water. Remove the fish, rinse 
well, drain and pack the chunks snugly in ster! lized canning Jars. 

Add two tablespoons each of catsup, vinegar and vegetable of | and one 
teaspoon of sait. Place the jers in the canner and #111 with water 

to the shoulders of the Jars. Soil the water for 34 to 4 hours, then 
seal the jars according to’ directions provided with the canning Ilds. 

If the bones are not immediately dissolved In the cooking, they will 

be as soon as the fish cure in the vinegar solution. When the jars 

are opened the fish will resemble canned salmon except that the chunks 
will have been firmed up in the process. The fish can be eaten right 
out of the jar, formed into patties and fried, shaped Inte a leaf and 
baked, combined with noodles In a casserols or prepared in many other 
ways. 


CANNED FISH 


4 quart far full of fillets 2 oz. vinegar 
= can condensed tomate soup 1 tsp. salt 


Place fillets in sterilized canning Jars and boll minimum of 6 hours 
in the canner. Seal tightly and do not use for at least 30 days. 
After the 30 days this will resemble canned salmon. (Gwen Goderre) 


CARNEG SALMON 


Place fish fillets in 1 tsp. pickling salt and 3 tbsp. vinegar and 
place in pint sealers. Boll 3 hours, 4 hours for quarts. I[t has 
to sit for 4 weeks for bones to soften. This can also be used for 
jackfish or pickerel by adding a few drops ef food coloring you can 
“hardly tell it from saimon. (Phyllis Yolk, Port Albern], B.C.) 


CROCK PRESERVE 


Cut up moose meat, sprinkle with salt and pepper and fry In a large 
quantity of fat. Pack the cooked meat; layer by layer, sealing each 
layer by pouring the hot fat In which the meat was cooked over it, In 
crocks, lard cans or what ever you have. Seal the vessels with an 
extra thick layer of fat. The meat will keep well in a cool place. 


CANNED DEER BURGERS 


Hind quarter of deer, chilled. Pass meat through the mincer and add 

2 Ibs. minced fat pork or ¢ ib. of suet. To this mixture add 4 medium 
onlons, ground, 4 cups breadcrumbs, 2 eggs, 2 cloves of garlic, 2 tsp. 
sage and salt and pepper. Mix all ingredients together thoroughly. 
Shape these into balis and roll in flour and then brown in hot fat. 
After each panful is fried peur hot water In the skillet and get all 
the brown gravy from the pan. Save this and when finished frying all 
the meat, make a smooth gravy from the Jules. fack these meat balis 

in hot sterllized jars and add gravy, salted te taste. Seal and process 
in the pressure canner at 15 pounds pressure for 65 minutes. This will 
make about 14 pints. An easier way, and also a tasty method, is to cut 
the deer steaks from the hind legs, roll in flour and fry brown. Make 
a gravy as before and fill jars with steak and gravy, seasoned to taste 
and process the same as the meat balls. 


CORNED MEAT 


6 Ib. meat . | tbsp. saltpeter, pulverized 
4& tbsp. sugar 1 qt. cold water 
6 tbsp. coarse salt : 


Mix the above ingredients In water, place meat In large container, pour 
over mix, let stand in cool place for 48 hours. Then remove the meat 
and boil in fresh water for 3 to 4 hours. 


CURED DEER HAM 


2 cups coarse salt Z tse. soda 
] cup brown sugar 4 tsp. saltpeter 
2 tsp. black pepper 


This mixture is sufficient to cure on half a deer or one quarter of a 
moosé so that the meat tastes [ike ham. Cut up the meat and sprinkle 
each plece lightly on all sides with salt mixture. Pack tightly Ina 
crock, and weigh down the lid. Store in a cool place, watching to see 
that the meat is always covered with its own brine. The meat is ready 
for ceoking or preserving In § to 7 days. 


MOOSE PRESERVES 


Trim meat and cut in small pieces. Put In preserving jars and add salt 
and pepper. Cover meat with boiling water. Close fers, leaving cover 

half open. Cook 4 hours In boiling water. Remove from water and seal 

quickly. 
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PICKLED EGGS 


1 dozen eggs, hard-boiled 3 cups white vinegar 
} tsp. whole cloves 13 cups water | 
1 tsp. celery seed li tsp. salt 


Shell eggs. Place splices In a cheesecloth bag. Mix vinegar, water 
and salt In a saucepan. Add spices and bot] 10 minutes. Remove 
spices, cool solution. Pack eggs into clean, large-mouthed canning 
jars. Completely cover with the cocled vinegar solution. Seal and 
Store in refrigerator. Let stand at least 2 days before serving. 


SPICED VENISON 


1] cup salt tsp. cloves 

! cup white sugar tbsp. cinnamon 
1 tbsp. saltpeter tbsp. allspice 
1 tsp. mace tbsp. pepper 


Mix all Ingredients together. Boll 1 quart of water for 15 minutes : 
in a covered saucepan. Cool and pour over 6 to 10 pounds of venison — 
In a crock. Keep In a cool place 16 to 2] days, turning dally and 
rubbing the spices into the meat. Rinse off slightly, tie or skewer 
and cook at 275 degrees for + hour to the pound. : 


PICKLED MOOSE 


Pack the cooked meat, sliced If desired, in a crock. Pour spiced 
vinegar over untli well covered. Place a lid on the crock and keep 
ina cold place. It will keep indefinitely, but may mould. If $0, 
just cut off the mould, removing a thin layer of the mest with it. 
The meat will remain perfectly allright. 


PRESERVED PORK 


Fry the pork well. Prepare a crock and pour fn ¥ Inch deep layer of 2 
hot fat. Add a layer of the fried meat, and another layer of the fat. ™ 
Repeat until the crock Is filled, then seal with an extra thick layer 

of fat. Cover and store in a cool place but do not freeze. When 

removing some of the meat. Reheat the fat and reseal the crock. Never 
leave the meat exposed to the air. Do not include any bone, as it tends 

to sour. : > 


HINT: A punctured foll cup can be used for a stratner. 
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SIMPLE SMOKING 


A cake tin which has a sliding metal cover. Pull the cover to fully 
expose the interlor and bulid a smoky fire In one end... Next to the 
fire and toward the middle of the tin, prop up a simple rack on a few 
pebbles. Racks can be a fine wire mesh, a well punctured coffee can 
top or even twisted coat hangers. Then place the meat on the rack, 
Slide the top nearly closed. There must be enough alr clrculation to 
feed the fire, but not so much thet you lose the smoke. To feed the 
fire, slide the top towerd the opening and bevond to expose only the 
coals. You'll lose a little smoke and virtually no heat. 


PrewSmoke Marinade: To every quart of water needed to cover the meat, 
fish or fowl, add £ cun molasses, 4 cup salt, 1 tbsp. liquid smoke flavor. 


Fish, turkey legs, duck breasts, pheasant breasts, whole rock cornish 
hens, home made sausage, venisen loins and rump roasts, cut up rabbits 
and similar game can be smoked. 


Large fish should be scaled and filleted and the skin removed from the 
fillet. Panfish should be scaled, aviscerated, beheaded and tails and 
fins removed. The fish are then soaked In the pre«smoke marinade In a 
cool place for 2 hours, then smoked unti! the flesh can be flaked. 


Fowl if smal?, like grouse or rock cornish hens should be cleaned as for 
roasting, then the skin pulled off. Larger birds such as ducks, pheasants 
and chickens are cut up fer frying and skinned. Turkey fegs should be 
Skinned. Soak fowl In pre-smoke marinade for 27 to 3 hours, wipe dry, 
coated lightly with olive oll, slace In smoker. After about 2 hours of 
smoking the fowl is transferred to the regular even to cook at 300 degrees. 


Roasts, loins and other larcer cuts of deer or bear should be painted all 
over with a regular meat marinade and be recoated every hour while being 
refrigerated. After 4 hours, smoke the meat for 2 to 4 hours then bake 
in a 300 degree oven, Or coat It with olive oll, sprinkle with sait and 
pepper and let stand in the refrigerator for an hour. Then it can be 
smoked and baked. S 


Pork sausage links or patties, ring belogna and similar varleties can be 
smoked, first soaking the links In the pre-smoke marinade for 1 to 2 
hours then smoked. 


Cheddar cheese can be smoked. Take 6 fair-sized chunk, rub its outer 
surface with liquid smoke flavor, sprinkle it lightly with garlic powder 
wrap In an airtight wrap and refrigerate for one day. Now place in a 
smoker as far avmy from the hotplate as possible. Smoke it for 30 min. 
or until ft begins to soften and sag. Take out and let cool in the open 
air for a couple of hours than wrap and refrigerate for | to 2 days more. 
Then Its ready to eat. 


a 
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“SMOKING FISH 


Remove whole dressed fish or fish fillets from salt cure. Scrub off 
all salt with a cloth or soft brush and rinse well. Air dry for 
several hours, using an electric fan [f necessary, until] the fish 

feels dry when touched lightly. Run stout string under the gills of 
the whole fish and hang them from the cross-rods Inside the smoker. 
Drape fillets over the rods so they hang evenly. Because fish fs se 
perishable, the smoke should be kept below 70 degrees for best results. 
Smoke whole small fish for 160 or more hours, or 4 or 5 days. Since 
fish Is likely to be smoked during warmer weather than meat is, it 

must be refrigerated thoroughly between sessions If the smoking Is not 
te be continuous. You will have a better product If the smoking Is not 
interrupted. When smoked, small fish may be wrapped separately and put 
In an alrtight container In a cool, dry place. 


SALT BRINE 


The brine can be made by coating al! surfaces on each fish liberally 
with fine pickling salt, using 1 pound of salt for 4 pounds of fish, 
and stack the opened fish, flesh<side up on a slatted wooden rack out 
doors. Don't make the stacks more than 12 layers deep, with the top 
layer skin=side up. Leave them stacked for several days to 1 week. 
Brine made by the salt and fish Julces will drain away. Move the pile 
inside each night and weight ft down to press cut more brine. 


SMOKING FISH 


1 gallon werm water with enough 3 thsp. brown sugar 
pickling sait to float an eqg 2 tbsp. vinegar 


Let the fish fillets stand in brine overnight. [In the morning wash 
off salt brine with warm water and dry on paper towels. Hang in the 
smoker and smoke 12 hours er longer if necessary. (Fern Dunn) 


HINT: Make a dishpan by scooping a hole In the ground and fining it 
with foil. !f the foll fs too narrow, combine two lengths of 
foil by fastening, folding twice along one edge. When opened 
you have double width. Fill the hole with the foll and hot 
water and you heve a pan to wash the dishes. 


HINT: Bread boards can be fashloned by laying foil on any flat surface. 
Rolling pins can be replaced by a bottle, when camping. 
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SMGKED SAUSAGE 


Soak the skins, which are heavily salted in a mixture of luke warm 
water and 2 thsp. vineger, for 3 hours, then run water from the tap 
through skins and cut in 1@ Inch lenath. Follow!ng are sausage 
mixtures. Use of different colored strings helps in Identifying the 
mixes. 


BLUE STRIMG KIX 


5 Ib. ground meat : i tsp. thyme 

1 1b. ground suet | tose. cracked penper 

2 oz. salt (cup measure) 3 thse. chili power 

2 tbsp. sugar | tbsp. fine ground pepper 
1 tsp. ground cumin } teép. whole anise 

1 1/3 thso. leaf oregano 


RED STRING HIX 


& 1b. ground meat | thes. c@yenne pepper 

1 1b. ground suet 2 £89. ariic sowder 

2 oz. salt (cup measure) 1 tsp. ground cloves 

2 tbsp. sugar i thsp. fine ground pepper 


WHITE STRING BEX 


5 1b. ground meat tbsp. ground chili pepper 
1 1b. ground suet tosp. garlic powder 

2 oz. salt (cup measure) tsp. ground celery seed 

2 tbso. sugar 1/3 thes. chili pewder 

l tsp. cayenne pepper 


HINT: Coffee free from grounds; put @ heaping thsp. per cup In a. pot 
‘ fill with water to within an Inch or two from the top. When the 
coffee begins to boil briskiv, resove from heat and cool for 4 
or 5 minutes, then return to heat and let It come to a boll again. 


You can mix a smooth creamy pencake batter by using a beater made 

_ Of peeled green twigs, preferably birch. Cut a handful of them, 
about 12 Inches long and bind the butt ends tightly to make a 
handle. 


Wood ashes combined with water make a good substitute for soap 
énd will remove grease. 
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JERKEY 


Marinade: 

2 tbsp. salt % cup soy sauce 

4 tsp. garlic powder i cup steak sauce 

] tsp. black pepper l tsp. dried mint leaves 
£ tsp. onfon powder 1 cup red wine 


Soak the strips for eight hours or overnight In this marinade. [f you 
haven't a smoker use your kitchen oven. Wipe the oven racks with 

margarine or vegetable of! to prevent the meat from sticking, then lay 

the strips across the racks. if the meat Is ground, spread out the 

pieces on a greased cookie sheet. Set the oven for 175 degrees, no 

higher temperature, Leave the oven door open about one inch for the 

first hour or so, while a considerable amount of moisture Is being 

given off. Then the deor can be closed for the rest of the process. 
Depending on the temperature and thickness of the meat strips, the 

Jerkey should be finished in about eight hours. It will have a moisture 
content of about 10% and can be bent at a 45 degree angle without being 
broken. {if it breaks it is too dry, if molsture cozes out when the strip = eed 
is bent tt Isn't dry enough. aS 


TRAIL JERKY 


Cut about 4 pounds of lean moose meat Inte thin slices and dry In an 
oven until brittle. Grind coarsely. Add i Ib. brown sugar and | Ib. 
ground raisins. Meit 4 lbs, of fat, strain and pour over the meat 
mixture. Cool and mould into Individual servings and wrap In greased 
brown paper. {it can be chewed as is, or heated with water over the 
campfire. 


UNSALTED JERKY 


This does not mean unseasoned, there's a bit of salt for flavor but 
the meat fs not heavily salted to draw out moisture or to act as a 
*preservative. Lay the strips of meat on a cutting board and with a 
meat pounder, pound the followlng seasonings Inte both sides of the 
meat: salt, pepper, garlic powder and your favorite herb. Do not use 
more than | tsp. salt for each | 1b. of fresh meat. Arrange the strips 
+ Inch apart on a wire rack and place in a preheated 150 degree oven 
and turn heat back to 120 degrees, leaving the oven door open 1 inch. 
After 5 to 6 hours, turn the strips over; continue drying at the same 
temperature for 4 hours more and check for dryness. When dry enough, 
Jerky is shriveled and biack and brittle when cooled. Wrap the sticks 
of Jerky in moisture proof wrap and store In an air tight container, — 
Store below 40 degrees or in the freezer. 
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JERKY 


Cut away all fat, gristle and tendons from & Ibs. of red meat, cut fn 
to pleces about 1" X 2!' x 8''. Combine 2 tsp. salt, 4 tsp. powdered 
barbecue seasoning and 2 tsp. chili powder and curry powder (this is 
optional but produces the peppery taste). Pound the meat and season 
as you pound. There should be about 4 tsp. of seasoning on each side 
of each piece of meat. Place the strips of meat directly on the oven 
rack, turn oven temperature up to 150 degrees and leave there until! all 
moisture is gone. This usually takes about seven hours. The strips 
should feel like dried feather, yet supple enough to bend without the 
Strip breaking. Jerky may be eaten as is or used as a base for soups, 
Stews, pemmican, etc,. It will literally keep for years without being 
refrigerated. (John §. Petroff) 


VENISON JERKY 


Mix 3 Tb. salt, 5 tbsp. black pepper and & tbsp. allspice thoroughly. 
This is the curing mixture. Skin off one thigh of your deer, muscle 
by muscle, removing all the membranes 56 that only the raw moist flesh 
remains. Then remove the meat. Best size for the pieces is about 12 
inches long, 6 inches wide and 2 or 3 Inches thick. Rub the salt and 
pepper and alispice mixture into each piece of meat, covering every 
bit of the surface of the meat and then hang each plece by the smaller 
end to dry. If the sun is hot, keep the strips in the shade. Never 
let the meat get wet or even damp. {f you hang the meat by the camp 
fire, don't let it get toc much smoke. Cover the meat with canvas or 
cloth at night so that fog or dew can't get at it, Prepared properly, 
this jerky will fast for a long time without spoiling. {£ should be 
at least a month old to be at its best. 


PEMMICAN : 
Pemnican is a mixture of dried and pulverized meat, fat and berries 

or raisins. Grind fresh meat into % inch pleces or pound jerky strips 
until pulverized. Grind j pound of fresh cranberries using the medtum 
Fine cutter plate on your grinder, to make 2 ozs. of berries. Spread 
these out on a cookie sheet in about £ inch layer. Ory in 175 degree 
oven for 4 or 5 hours. Run berries and Jerky through grinder once more. 
Add this to 13 cups melted rendered suet and mix into a brown paste. 
This Is pemmican. A 3 oz. portion contains about 460 calorias. 


HINT: Wire coat hangers can be fashioned into Spatulas and ladles, 
lining them with tin foll. These coat hangers can also be made 
into forks, tongs, 4 basting brush (attaching Strios of aluminum 
foil), skewers and rakes. 
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WILD MEAT JERKY 


2 ibs. wilid meat, 1/8! slices 1 tsp. onion powder 

I} tsp. liquid smoke é cup soy sauce 

1/3 tsp. garlic powder i cup Worcestershire sauce 
t/3 tsp. pepper dash cf barbecue sait 


Place mixture in a quart jar, add meat {ali fat cut off), marinate 
evernight, turn often. Brain on paper, lay strips on oven rack on 
foil. Roast as low as oven will permit. 8 to 12 hours with oven 
door open. (Andy Prost) 


VENISON OR MOOSE JERKY 


Cut meat $"' X 2" and 12" long with the grain. Trim off all fat. 
Blend together: | 1b. coarse sait and 1 1b. brown sugar. Rub in 

salt and sugar mixture and let sit in a cool place for 12 hours. 
Drain away juices, rinse thorcughly in cold water and towel dry. 
Sprinkle meat with garlic and seasoning salt. Let dry at room 
temperature for 6 to 8 hours. Smoke for 24 hours. (Christa Marchant) 


TIPS ON HANDLING WILD GAME 


If not completely bled, venison becomes highly perishable. The flavor 
can also be affected by climate, time of season and availability of 
food, Immediately after skinning (keeping hair off carcass) gutting 
is of great Importance. Hang of f the ground to cool properly, after 
any hair on carcass can be burned off with a torch. Gamey taste Is 
generally due to Jack of following proper cleaning of the animal. 
Toughness is usually due to a long chase which excites the animal and 
heats the meat. Marinades are encouraged due to the inherant dryness 
of wild animals Qlack of fat). Any fat on the meat should be trimmed 
off and pork fat or beef suet used. 


“HINT: It fs not necessary to cut a deer's throat to bleed it. If you 
dress out the deer promptly, as you should, al] major blood 
vessels will be severed so the carcass will be drained off of 
blood. Cutting the throat can damage the cape for mounting. 


Cooking over an open fire often results in pans crusted with 
burned-on foods. To clean the scorched pan, cover the burned- 
on food with water, add vinegar and boil for 5 minutes. Leave 
to soak overnight and it should clean easliy. 
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WILD RICE 


| cup wild rice T tsp. salt 
l tbsp. butter 24 cups water or chicken broth 
1 tbsp. minced onion ; 


Wash rice thoroughly, changing water several times. Mele butter in 
Saucepan. Add onion and saute until tender. Add rice, salt and liquid. 
Bring to a boil. Stir once; reduce heat. Cover tightly and cook over 
very low heat about 45 minutes, until liquid Is absorbed. Transfer to 
a@ buttered, shallow baking dish and place in a slow oven, 16 to 15 
minutes, or until rice grains are Separate and dry. Serve with game 
birds. Makes 3 or 4& servings. 


MOCK WILD RICE CASSEROLE 


§ tbsp. butter 1 3/4 cup pot barley 
2 medium onions, chopped fine § cups consomme 
3+ 1b. fresh mushrooms, sliced 4 tsp, salt 


Fry ontons and mushrooms, untill soft, not brown, in 2 tbsp. melted 
butter. Remove from pan and place in 2 quart casserole. Fry barley 
in remaining butter until well-browned and nut-like. Stir often to 
prevent scorching. Place in the casserole. Add consomme and salt. 
Cover. Bake in moderate oven, 350 degrees for about i to 1s hours or 
until barley is tender. Makes § servings. 


WILD RICE AND MUSHROOM STUFFING 


1/3 cup chopped onion & 1b. sausage meat 
% cup butter 3 cups wild rice 
| cup chopped mushrooms | tse. salt 


Saute onion in 2 tbsp. butter for § minutes or until lightly browned. 
Remove from pan, add remaining 2 thsp. butter and mushrooms and cook 
5 minutes, then remove from pan. Fry sausage meat until lightly 
browned, stirring constantly. Remove from heat and stir in onion and 
mushrooms, add wild rice, sait and mix lightly. This makes a light 
goose or turkey stuffing. Also good for wild or domestic ducks. 


ACCOMPANIMENTS FOR SUCK GR GOOSE 
Brown rice mixed with buttered, toasted crumbs or with chopped nuts fs 
good, The vegetable accompaniments most favored for duck and goose are 
peas and turnips. Orange salad fs another well-liked dish with wild 


fowl. Garnish with sweet mashed potatoes placed in orange shells. 
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WILD RICE CASSEROLE 


] cup wild rice ]l green pepper, chopped 
4m6 slices bacon, chopned 1 can (10 oz.) mushrooms 
% cup chopped anion 1 tsp. salt 


Wash rice well, soak overnicht. Qrain and cook In fresh salted boiling 
water until fluffy and soft, approximately 36 minutes. Drain, Cook 
bacon, onion and green pepper In a frying pan until] tender. Mix well. 
Bake at 350 degrees for 30 minutes, until heated thoroughly. This can 
be made ahead of time and heated just before serving. Good served with 
duckling, goose or chicken’ Makes 6 to 8 servings. 


DANDELION GREENS, POTATOES AND CORNMEAL DUMPLINGS 
acer nr ef tee TE ENS 


3 Ibs. dandelfon greens % 1b. chunk of salt pork 
1 tsp. salt 6 medium potatoes 


Pick over and wash danislicns thoroughly in several changes of water. 
Place in a kettle, cover with unsalted bolting water and bring to 
boiling over medium heat. Cook 16 minutes, then drain to remove any 
lingering grains of sand and this will also take a@way a little of the 
bitter tang. Drain dandelions and half cover with Fresh boiling water, 
adding the salt. Slice the pork down to the rind so that it will still 
be In one piece and add it to the dandelions. Cover and simmer 1 hour. 
Add potatoes and cook 30 minutes longer. Make Cornmeal Dumplings and 
drop by small spoonfuls on top of bolling greens and potatoes. Cover 
tightly and cook 15 minutes. Remove cancellions, potatoes and dumplings 
to a serving platter; finish cutting the slices of pork so they can be 
arranged around the greens. Serves 6, 


DANDELION GREENS 


Dig up the plants, whole in early sprinc befere the buds have opened. 
Remove the brown leaves-and trim off the rects. Wash in water several 
‘times. Put on to cook in salted water and when it bolls add a pinch of 
soda. When done, drain well end pour the fat from fried salt pork, ham 
or bacon over it. Vinegar Is added to suit the Individual taste. These 
are a naturei spring tonic. 


HINT: Prevent dampness by wrapping items such as sugar, flour and salt 
in foil. Small items, such as knives, forks and spoons will not 
rattle and stay clean if wranped in foll. 


WILDERNESS SALAD 


Pick cattail shoots 1 inch to 3 Inches long or use the heart of the 
larger shoots. Peel off the outer layer, Inside will be a yellow, 
white shoot. This is the part used in the salad as follows: | cup 
cattail shoots or heart sliced thin, 1 cup young tender dandelion 
leaves and flower buds and 4 cup of Wilderness Dressing. 


WILDERNESS DRESSING 


& slices bacon £ tsp. salt 
& cup vinesar % tsp. sugar 
dash of garlic (optional) % tSp. pepper 


Fry bacon until crisp, combine with other ingredients and heat thoroughly. 
Stir while hot into the wilderness salad. Makes + to 3/4 cup of dressing. 
(John §. Petroff) 


WILTED DANDELION GREENS 


4 strips bacon, diced dash of pepper 

4 cups dandelion greens, chopped # tsp. dry mustard 
coarsely 5 tbsp. vinegar 

2 t$p. sugar $ tsp. salt 


Remove tough stems and roots from dandelion leaves, wash, chop and 
measure, Grain and place in serving bowl. Cook bacon until crisp, add 
remaining ingredients and heat until sugar has dissolved. Pour over the 
greens and toss well. 


FREEZING WILD GREENS 


Fiddleheads (ostrich fern): collect and clean. Blanch for 2 minutes. 
Drain and coal, : 

Dandelions: collect and clean. {f you like the slightly bitter taste, 
merely blanch the very tenderest leaves for 1i minutes; otherwise boll 
in two or more waters. Drain and cool. 

Milkweed: collect and clean. Boll In several waters. Orain and cool 
American cowslips: collect and bring to boll in several waters, cooking 
thoroughly to get rid of toxin. Grain and cool. 

Pack in containers, leaving + Inch of space. Seal and freeze. 


HINT: Foil sealed around food placed on the fire provides a pressure 
cooker and serving plate when food [is cooked. 
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ROSE HIP JAM 


2 Ibs. fresh rose hips (after 14 cups water 
the frost has touched them) $4 Ib. sugar (approximately) 


Gather rose hips, remove blossom end, stems and leaves. Wash quickly. 
Place in saucepan with water and bring to boil. Boil 15 to 20 minutes 
or until tender. Mash with a fork or a pastel. Press through steve 

to remove the seeds. Welch the pulp or measure the pulp, add the sugar 
{or use a comparable recipe from Certo), bring to the boil while you 
stir and boil 10 minutes. Pour into hot sterilized Jars, cool slightly 
and seal or if using mason jars, seal at once. (John S. Petroff) 


STRAWBERRY JAM 


Bring 2 quarts ef berries [n 4 cup water to rolling boftl. Add 2 cups 
sugar. Bring to a rolling bof! and boll hard for 3 minutes. Add 2 
more cups sugar and boll for 3 more minutes. Add 2 more cups of sugar 
and again boii for 3 minutes. Pour into sterilized jars. 


CHOKECHERRY JAM 


To each four cups of cherries, add one cup of water, simmer unt?l 
tender, put through a sleve or collander. Add an equal amount of 
sugar to the juice and pulp and follow directions for jam-jelly 
making without use of a pectin. 


CHOKECHERRY SYRUP 


Basic recipe is five cups of chokecherry Juice to four cups of sugar. 
Part of the sugar can be replaced with honey. Cook until the right 
syrup consistency is reached. The Juice can be cut with & apple Juice, 
1/3 elderberry juice or juice from plums, huckleberries or blueberries. 


RASPBERRY VINEGAR 


Cover 4 quarts of berries with vinegar and let stand 24 hours. Drain 
off liquid, squeeze cut juice and measure the whole. Add an equal 
amount of sugar. Put in e kettle and boil 20 minutes. Bettle, seal 
with Parowax and keep in a dark place. 


HUCKLEBERRY CAKE DESSERT 


2 cups huckleberr iss } pkg. lemon pie filling (4 oz.) 
} recipe white coke batter | recipe meringue 


Spread washed huckleberries fn buttered 9° X 12! pan. Pour white cake 
batter over. Sake at 350 degrees for 30-35 minutes. Make lemon pie 
fiiling according to package Instructions. Spread on top of baked 
cake. Spread meringue on the top. Return to oven until meringue is 
goiden, approximately 12-15 minutes. Serves §-10. 


White Cake Batter: $ cup soft butter 

1 3/4 cup cake flour 1 cup granutated sugar 
1% tsp. baking powder | tsp. vanilla 

$ tsp. salt 3/4 cup milk 


Sift flour with baking powder and salt. Cream butter, gradually adding 
sugar, beating untii fluffy. Add beaten eggs and beat until light. 

Add vanilla. Add flour mixture alternately with mitk, beating until 
smooth. Pour over huckleberries In pan. 


Meringue: 3 tsp. vaniile 
3 egg whites 6 tbsp. sugar 
& tsp. cream of tartar 


Beat egg whites with cream of tarter and van!ila uatil frothy. Gradually 
add sugar, beating until meringue stands in peaks. Spread on top of the 
feman pte filling. 


SASKATOONS WITH PINEAPPLE 


Put 5 quarts of saskatoons (blueberries can be substituted) threugh food 
chopper, using the medium plate or put through blender at "chop"! setting. 
Measure and add 3/4 cup sugar for each cup of berries. Add 1 can (14 oz.) 

crushed pineapple and juice. Let stand until the sugar is thoroughly 
dissolved, stirring occasionally to hasten this process. Pour Into hot, 
Sterilized jars and seal immediately. Use as a jam or fruit or cake 
topping. This freezes well. Mekes approximately 11 (12 oz.) jars. 


HINT: Crimping @ doubled thickness of foil around a fist, then folding 
down the edges to provide a secure rim and twisting a part of the 
excess foll into a handle makes cups or small cooking pots. Cups 
can be fashioned over a tin, then the edges turned down and excess 
twisted Into a handle. Larger cups and pots can be made by shaping 
double thickness of foll over tree stumps. 
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FRIED SASKATCORS 


2 cups saskatoons i cup granulated sugar 
2 tbsp. butter 1/8 tsp. cloves or to taste 


Add berries to melted butter in a frying pan. Cook for approximately 
3 minutes over medium heat, stirring often. Add sugar and cloves and 
cook for 5 minutes longer. Rerave cloves. Serve warm as a sauce 
over pancakes, waffles, white or angel cake. Frozen berries can be 
used, but increase first cooking time by 2 minutes. 


SASKATOON SNOW PUDDING 


1 pkg. (3 oz.) lemon jelly powder Sauce: 

! cup boiling water 1 cup saskatoons 

3/4 cup cold water % cup water 

3 egg whites | tbsp. cornstarch 

& cup granulated sugar 2/3 cup granulated sugar 
juice of 4 lemon 


Dissolve jelly powder in boiling water and stir In cold water. Chill 
until thick. Beat until frothy. Beat esq whites until frothy. Add 
sugar gradually, beating until meringue stands in straight peaks. 
Fold meringue into jelly mixture. Spoon mixture into a 2 quart mold. 
Chil? until firm. Place saskatoons into saucepan with water. Bring 
to a boil and simmer for § minutes. 8lend cornstarch and sugar and 
add lemon juice and cool. Unmold pudding onte large serving plate. 
Pour cooled sauce over. Serves 6 to 8 


SASKATOON CRISP PUDDING 


k cups saskatoons, (blueberries & tbsp. butter or margarine 
can be substituted) 1/2 cup brown sugar, packed 

1/3 cup granulated sugar 1/3 cup all-purpose flour 

2 tsp. lemon juice 4-2/4 cup quick-cooking oats 


Place washed saskatoons in if quart baking dish which has been 
buttered. {if using frozen berries, thaw compietely first. Sprinkle 
with sugar and iemon juice. Combine remaining ingredients, cutting 

In butter or margarine until crumbly. Spread over berries. Bake at 
375 degrees for 35-40 minutes. Serve with cream er softened Ice cream. 


HINT: To avoid blackening pots and pans with soot over an open fire, 
rub bottoms and sides with soap that has been softened in water 
to make a paste. This coating and the soot will wash off easily. 
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BLUEBERRY BUCKLE 


4 cup shortening i cup flour 

$ cup sugar 14 tsp. baking powder 
1 egg 1/3 cup miik 

salt 


Mix and spread in 8 X 8" pan. Spread with | pint blueberries and 
sprinkle with the following crumb mixture: 


1/3-1/2 cup sugar 1/2 tsp. cinnamon 
1/3 cup flour _ 7/4 cup butter. 


Bake in 350 degree oven for 45 minutes or until berries are done. 


BLUEBERRY CAKES 


2 cups flour 2 cups blueberries, washed and 
2 eggs drained 

2 cups sugar 1 cup sour milk 

1 tsp. baking soda small piece of butter 


Cream butter and sugar, add beaten eqg, flour, miik and baking soda 
and blueberrfes. Bake in maderate coven. 


SPICED GOOSEBERRIES 


& gts. gooseberries 1 tbsp. cloves 
34 lbs, sugar i tbsp. cinnamon 
1 pt. vinegar (scant) 1 tbsp. mixed spice or allspice 


Place ingredients in pot, mix well and boll over medium heat until it 
has thickened, about 1-14 hours. Stir frequentiy. Pour in sterilized 
Jars and seal. Very tasty with roast beef or cold cuts. 


CURD 
Let skim milk stand until sour and thick. Put on stove and heat (stir 
occastonally) until curd starts to separate from whey. Do not let it 
get hot or curd will be hard and crumbly. Pour into a white cotton 
bag made with a draw-string and let hang to drain for several hours. 
Blend with sweet cream end a pinch of salt and serve with preserved 
frult. Blend with sour cream and sait and serve as a cheese. 


WILD BERRY GRUNT 


blueberries or raspberries i cup Camo Mix 

2 cups water 2 cup water 

1 cup sugar pinch of cinnamon or | tsp. lemon 
juice 


Bring berries to a boll fn the water and add sugar and cinnamon or 
lemon juice in a deep skillet or wide saucepan. Prepare dumplings 
from | cup Camp Mix and scant 4 cup water. Lower the heat so the 
berries are just simmering, drop the dough from a tbsp. on to the 
berries. Cover the pot tightly and cook 16 minutes. Uncover and 
cock 5 minutes more. : 


WILD BERRY FLUMMERY 


2 cups blueberries or raspberries pinch of salt 

2 cups water 1} tbsp. lemon juice 
de] cup sugar $ cup cold water 

h tbsp, cornstarch 


Cook berries, water and sugar together on low heat for 10 minutes. 


Combine remaining ingredients, stir in gently and cook another 5 
minutes. Serve warm with whipped cream or whipped topping. 


STRAWBERRIES ELEGANTE 


As you pick the berries, collect a few perfect leaves as well. Beat 
a 3 oz. package of cream cheese with enough milk to make it Light and 
fluffy. Put a mound on each plate, surround with washed and patted- 
dry leaves, top with unhulled washed berries. Bip the berries Into 
the cream cheese. 


ENERGY BARS 


Combine fn a skillet over moderate heat about 2 cups of any one or 4 
combination of ready-to-eat cereals, such as Grape-Nut Flakes or Bran 
Flakes plus some raisins, nuts, or coconut. Remove from heat and stir 
in until melted 1 cup (6 0z.} package of pieces of semi-sweet chocolate. 
When everything is stirred and well coated with chocolate, drop by 
spoonfuls onto waxed paper or foll and let stand until] firm. These can 
also be patted [nto muffin cups and turned out into cakes. WII] keep 
for months. 


WAR CAKE 


2 cups white sugar | tsp. cinnamon 

24 cups cold water 3 cups flour 

£4 pkg. raisins 1 tsp. baking soda 
1 cup shortening T tsp. salt 

2 tsp. mixed spices 


Boll the first 6 Ingredients together for 7 minutes, let cool. Add the 
remaining 3 ingredients and bake fer | hour. This cake is very good to 
take hunting. (Jean Appleby) 


FRIED PLES 


The famous fried pies of fishing schooners are just as good in camp. 

Use dried fruit, as it is really better than fresh. Stew dried peaches, 
apricots or apple with a very little water untill soft. Soak overnight, 
helps to hasten this step. Make a plain plecrust, using a ready-mix 
product, and cut in 6 inch circles or squares. Put 4 cup Fruit on one 
side of each piece of dough, then fold the other side over. Pinch edges 
to hotd frult inside, and cut small vent holes In top crust with a fork. 
Brown in hot fat until crust is flaky. Lift ples out with a pancake 
turner. Unless kettle is large, de not fry more than 2 ples at one time. 


CARKEL SPREAD FOR BREAD 


2 Sups brown sugar 1 cup flour 
1 cup canned miik cerme!l flavoring 


Mix flour and sugar, heat in pan awhile, add miik, stir constantly until 
thick, like fudge then pour Into a 32 oz. jar. (John S. Petroff) 


FRY{RG PAN COOKIES 


Drop the following in a cold frying pan: 


2 unbeaten eggs ti cup dates (cut) 
| cup sugar salt 


Cook over 4 low heat for 19 minutes, stirring constantly. Remove from 
stove and add 2 cups of rice crispies. Roll in balls and dip in cocoa- 
nut. 


COOKIE SHEET CHOCOLATE CAKE 


] cup milk tsp. vanilla 

2 tbsp. cocea cup all-purpose flour 
% cup shortening or butter tsp. baking powder 

} eqg tsp. baking soda 

] cup well-packed brown sugar tbsp. milk 

£ tsp. salt 


Add mftlk slowly to the 2 tbsp. cocoa in a saucepan. Heat, beating with 
rotary beater unti! well blended. Remove from heat. Beat in shortening ~ 
or butter and egg until wel! mixed. Add brown sugar, salt, vanilla, 3 


flour and baking powder. Mix thoroughly. Blend soda with 1 tbsp. milk; "ae 


add to cocoa-flour mixture. Pour Into well-greased shallow pan 15" X 
104", Bake at 350 degrees for 12-15 minutes. 


BACKPACK SNACK BARS 


1 can (6 oz.) frozen orange juice 4 cup shortening 
concentrate, thawed and undiluted + cup granulated sugar 
4 cup quick oats, uncooked 4 cup table molasses 

& cup cut, dried apricots i egg 

4 cup cut, pitted prunes 2 cups sifted flour 

4 cup raisins é tsp. salt 

+ cup chopped nuts 1 tsp. baking soda 

4 cup wheat germ. 1 tsp. ginger 

| tbsp. sesame seeds | tsp. cinnamon 


Mix orange Juice concentrate, cats, apricots, prunes, raisins, nuts, 
dates, wheat germ and sesame seeds. Cream together shortening and 
sugar. Add molasses and egg; beat well. Sift dry ingredients; stir 
Into molasses mixture. Add fruit mixture and blend well. Turn into 
greased 13! X 9" pan. Spread evenly and bake at 325 degrees for 35 
minutes. Cool. Cut into 3! X 1" bars. Wrap in plastic film or foil 
to store. Makes 36 bars. Can be frozen. 


PEANUT BUTTER FRENCH TOAST 


Butter two pieces whole wheat or other bread. Spread thickly with 
peanut butter and form a sandwich. Dip In beaten egg. Fry on greased 
griddle until the bread has browned. Serve with syrup and bacon or 
sausage. 


HINT: Placing foil on a wire rack and placing over coals makes a frying 
surface. 
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EGGS BENEDICT 


2 cups biscuit mix 8 eggs 
3/4 cup reconstituted dry milk 1 pkg. dehydrated Hollandaise sauce 
1 (hs oz.) can deviled ham 


Stir together biscuit mix and milk. Pat dough to about 3/4 inch thick 
and cut Into biscuits with the top of a tin or a tumbler. Bake the 
biscuits In a dry skillet over a low flame until they are dry. Split 
them and butter them. Spread with deviled ham. Poach eggs. Place 
them on top of the deviled ham. Reconstitute the Hollandaise sauce 
and pour It over the eggs. 


CORNMEAL PANCAKES 


1¢ cups cornmeal 2 eggs 

2 tbsp. flour 14 cups milk 

+ tsp. salt 1 tbsp. melted butter or lard 
2 tsp. baking powder 


Sift dry ingredients together or stir well. Beat eqgs well and add to 
milk. Combine mixtures and add fat. Beat batter smooth, batter will 
be thin. Drop by spoonfuls on a hot greased griddle. About 4 tsp. fat 
in griddle for each 4 pancakes. When pancakes are brown around the 
edges and firm in the center, turn and brown other side. Serves 4, 


BATTY CAKE 


] cup cornmeal i egg, well beaten 
& tsp. salt }% ¢ups buttermilk 
+ tsp. soda 


Mix dry Ingredients. Add egg and buttermilk and beat well until smooth. 
Drop by teaspoonfuls on hot greased griddle. Brown, turn and brown. 
When all are grilled turn off heat and pile cakes back onto griddle to 
keep warm until served. 


MOOSE MILK 
2 oz. rum or | oz. of overproof rum in 8 oz. glass. Fill with half 


cream and half milk. Good for any ailment. 


HINT: If you prefer to dry pick the gamebirds, do it as soon as possible 
after the birds are shot. The feathers come out easier and the 
skin is less likely to tear. 
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SKILLET PUDDING 


1 can (1 2/3 cups) evaporated milk 3/4 cup water 
3/4 cup Instant cocoa graham crackers or cookies 
4 cup sugar 


Put the first four ingredients in a skillet and bring them to @ boil, 
stirring constantly. Add 10 or so coarsley broken graham crackers or 
cookies; cover and cook over low heat for about & hour, stirring often. 
Then spoon the pudding into dishes. 


CAMP RECIPE 


12 slices bread $ tsp. salt 
& cup white or brown sugar ] cup raisins or currants 
1 tsp. each of powdered ginger, butter 

nutmeg or allspice 


Rub sides of Dutch oven with butter. Spreading out the bread slices 
on a flat surface, sprinkle them with milk until they are well 
moistened but not scqgy and then dust them on both sides with the 
mixture of sugar and spices. Arrange the bread in overlapping layers 
in the pan, sprinkling each layer with raisins or currants. The rest 
of the milk is then poured over the bread and the slices pressed down 
firmly with back of a big spoon. After dotting the surface of the top 
layer generously with butter, the pan is closed and buried in the coals 
to cook gently through the night. As the mixture cooks, the liquid 
evaporates, the butter simmers down through the layers and the bread 
condenses into a semi-solid state. To serve at breakfast, turn cake 
out on a plate and slice in wedges and serve as is or fry lightly in 

a bit of butter to form a brown crust or spread with a dab of jam or 
jelly, or buttered and drenched with syrup or honey like pancakes. 


CHEAP MINT 


3 cups sugar 10 drops spearmint, peppermint, rum 
1 cup water or butterscotch flavoring 


Boil the water, then remove it from the fire while hot, stir in sugar. 
Put the pan back on the fire and boil the contents, stirring constantly 
until a sample turns hard when put in a cup of cold water. Take it off 
the heat and add flavering and stir rapidly for 30 seconds. Turn out 
on a piece of wax paper. Run hot water Into the pan and it will Just 
about clean itself. 


CAMP MIX 


This mix can be made at home and when needed only requires addition of 
water. Store in a Tupperware container. 


8 cups flour i cup dry milk powder 
2 tsp. salt i$ cups vegetable shortening 
k tbsp. baking powder 


Sift dry Ingredients together several times to be sure they are well 
blended, Cut in the shortening with a pastry blender until the mix 
Is the consistency of coarse cornmeal. Makes 10 cups of mix. 


BESCUITS 
2 cups Camp Mix 2/3 cup water 


Add water to mix, stir until dough follows mixing fork around the bowl. 

Pat out on lightly floured foll about £ inch thick. Cut into 8 portions 
and shape with floured hands into round biscuits. Bake about 10 Inches 

from flame in a reflector oven or 450 degree oven for 10-12 minutes. 


Variations; 

Add 4 cup shredded Cheddar cheese to dry Ingredients. Makes a good 
foundation for a main dish shortcake. 

Add & tsp. parsley flakes and £ tsp. of thyme or marjoram to dry mix. 
Good with stews. 

Prepare biscuits as directed. Before baking make a deep impression in 
the center of each biscult with your thumb. FITl with Jam and bake. 


BREAKFAST PINWHEELS 


2 cups Camp Mix cinnamon sugar 
2/3 cup water raisins 
softened butter 


Prepare mix, but pat into an oblong 4 inch thick. Spread with butter, 
sprinkle with cinnamon sugar and dot liberally with raisins.. Roll up 

from the long side of the oblong, cut + inch slices and place cut side 
down In a greased pan. Bake about 12 inches from flames in reflector 

oven or 400 degrees for 12-15 minutes. 


SUNDAY MORNING SPECIAL 


2 cups Camp Mix } egg or egg powder 
2 tbsp. sugar 374 cup water 


Topping: 1% tsp. cinnamon 
1/3 cup Camp Mix 4 tbsp, butter 

1/3 cup white sugar % cup chopped nuts 
+ cup chocolate chips 


Preheat Dutch oven on coals while you prepare coffee cake dough. Add 
sugar with dry mix, stir in egg and water which have been beaten 
together. Turn into greased 9'' baking pan. Blend Camp Mix, sugar, 
clnnamon and butter with a fork until crumbly, mix in nuts and chocola 
chips. Sprinkle topping evenly over dough. Place on trivet in Dutch 
oven and bake on moderately hot coals about 20-25 minutes. Check every 
15 minutes as chocolate is easily scorched. Oven temperature ~ 375. 


BREAKFAST GINGER SQUARES 


1 pkg gingerbread mix (144 ozs.) % tsp. cinnamon 
1 cup water dash of nutmeg 
1 can ple-sliced apples 2 tbsp. butter 
2 tbsp. sugar 


Preheat Dutch oven while you prepare gingerbread batter. Pour into 
a greased 9" pan, arrange apple slices on top, sprinkle with sugar 
combined with spices and dot with small pieces of butter. Place on 
trivet in Dutch oven, cover and surround with moderate coals. Bake 
25-30 minutes. Cut in squares and serve warm. Oven temperature ~ 
375 degrees. 


CALICO CHEESE PINWHEELS 


2 cups Camp Mix % cup shredded Cheddar 
2/3 cup water sliced olives stuffed with pimento 
softened butter 


Preheat Dutch oven as you prepare the biscuit dough. Pat the dough 
into a rectangle 4! thick, spread with softened butter, sprinkle with 
cheese and olives. Roll into a long sausage and cut into 4" slices. 
Place on well greased baking pan and bake on a trivet in the Dutch 
oven over hot coals about 15 minutes or in the oven at 425 degrees. 


COWBOY COFFEE CAKE 


2 cups Camp Mix 1 egg 
2 tbsp, sugar 3/4 cup water 


Topping: ae of cinnamon 
+ cup brown sugar tbsp. butter 
% cup Camp Mix + cup chopped nuts 


Combine sugar and dry mix, beat egg with water, then stir well into 
dry ingredients. Spread in greased 9" skillet or layer cake pan. 

Mix topping ingredients together until crumbly, sprinkle evenly over 
the top. Bake in 400 degree oven for 20-25 minutes or in a reflector 
oven about 12° from flame. 


CAMP MUFFINS 


2 cups Camp Mix 2 tbsp. melted butter 
2 tbsp. sugar 3/4 cup water 
1 egg 


Mix sugar with Camp Mix, beat egg with water, add butter and stir 
all at once into dry Ingredients. Mix only until dry ingredients 
are dampened. Fill greased muffin cups two thirds full. Bake in 


4OO degree oven or in a reflector oven 12'' from flame. 


Varfations: Add to dry Ingredients; nuts or raisins, cut-up pitted 
dates, pleces of dried apricots. Or place haif the batter in each 
muffin cup, add a tsp. of one of the following: peanut butter, jam, 
drained crushed pineapple, canned whole cranberry sauce. Add the 
remaining batter, sprinkle with sugar and bake. 


ONION SUPPER BREAD 


Z cups sliced onions 4 tsp. caraway seeds 
3 tbsp. butter | cup water 
2 cups Camp Mix 4 cup shredded Cheddar cheese 


While the Dutch oven is heating over the coals, saute the onions In 
butter, Just till tender, set aside, Stir the caraway seeds into the 
dry mix, add water and stir until all the flour ig moistened. Turn 
into a greased 8'' baking pan, spread onions and butter on top, sprinkle 
evenly with cheese. Place on a trivet In the Dutch oven, cover and set 
on hot coals for about 20 minutes or In a 425 degree oven and bake. 


SKILLET CORNBREAD 


3 tbsp. bacon drippings & tsp. salt 

1 cup flour | tbsp. baking powder 

1 cup cornmeal 1 cup rehydrated dry mlik 

2 tbsp. sugar 1 egg or | tbsp. egg powder 


Heat bacon drippings until hot In skillet over the fire. Combine dry 
ingredients. Beat together milk and egg, then stir into dry ingred- 
tents until barely blended. Tip in the hot drippings, and at once 
beat in vigorously. Pour inte hot skillet and bake 12" from flame in 
a reflector oven or in a 425 degree oven for 20-30 minutes. 


DEVILISH CORNBREAD 


Add a sprinkle of dried onion flakes to your favorite cornbread mix, 
then stir in a 44 oz. can of devilied ham along with the required 
liquid. Pour into a greased pan and bake In a reflector oven about 
20-25 minutes. 


VIRGINIA SPOON BREAD 


1 cup cornmeal } tsp. salt 

2 cups milk, scalded 1 tsp. sugar 

3 tbsp. butter 2 tsp. baking power 
3 eggs, separated 


Add cornmeal to scalded milk slowly, stirring constantly to prevent 
lumping. Add butter and beat until smooth. When slightly cooled, 
beat in the egg yolks which have been beaten unt?! lemon colored. 

Mix salt, sugar and baking powder; stir in. Beat egg whites stiff, 
and fold in. Meanwhile, melt butter in a deep skillet or baking pan, 
turn to coat all sides. Turn the batter into the warm baking pan and 
bake In a 400 degree oven for 30 minutes or In a reflector oven 12" 
from flame. Serve hot and eat with @ spoon. 


LUNCH IN A HURRY BISCUITS 


Prepare an extra recipe of biscuits at breakfast time and bake them 
while you're eating breakfast. Split the biscuits; Insert sliced 
cheese and crisp bacon and reassemble. Wrap in foil to reheat over 
your noontime fire. 


CHEESE BREAD 


1 can cream style corn % tsp. baking soda 
3/4 cup milk l tsp. salt 

1/3 cup shortening ii cups grated cheese 
2 eags, slightly beaten 


Mix all ingredients except the cheese. Pour half the batter Into a 9" 
X 9" greased pan. Spread with half the cheese. Add the rest of the 
batter and sprinkle with remaining cheese. Bake 45 minutes in a 400 
degree oven or In a Dutch oven or reflector oven. 


CORN BREAD 


2 cups cornmeal 2 cups milk 

i cup flour 1 tsp. baking soda 

1 cup sour milk or add 1 tbsp. = cup molasses 
vinegar to sweet milk lo tsp. salt 


Mix all ingredients; pour into a greased pan and bake In a reflector 
aven or Butch oven at 400 degrees for 45 minutes. 


POLENTA - 


cups water i cup grated Parmesan cheese 
cup yellow cornmeal & tsp. black pepper 

tsp. salt dash of cayenne pepper 

tsp. butter 


Bring water to a slow boll and mix In the cornmeal and salt. Cook, 
stirring constantly until thickened. Put the container In a larger 
container which has boiling water and cook about 45 minutes until 
the cornmeal tastes done. Add remaining Ingredients and cook for a 
few more minutes. Spoon the polenta around a hot platter and fill 
center with wild game and gravy. 


CHEESE BREAD 


3 3/4 cup Bisquick 1 egg, beaten 
3/4 cup grated sharp cheese 14 cups milk 


Blend all ingredients and heat for + minute. Pour inte a greased pan 
and bake for about | hour in moderate oven. 
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FRIED BISCUITS 


2 cups flour 3 tsp. baking powder 
l tsp. salt i cup shortening 
& cup dry milk 2/3 cup water 


Mix dry Ingredients, then mash in shortening with a fork. Add water 
slowly until you have a soft dough. Drop by tsp. into a skillet 
containing a little hot grease. Cook over moderate heat until the 
biscuits are brown, then turn and brown on the other side. Do not 
cook too fast, or biscuits will be doughy In the center. Allow I2- 
1S minutes. Makes [2 biscuits. 


TOMATO BISCUITS 


2 cups Bisquick 1 tbsp. caraway seeds (optional) 
2/3 cup canned tomato Juice 


Mix together and stir with a fork to make a soft dough, it will be 

Sticky. Preheat the Dutch oven, adding some shortening. Pinch-off 
biscult-size pieces of the dough, coat them in the shortening and foes 
line the bottom of the inside of the oven with them. Cover the oven, e@ 
piling coals on the hot cover, cook 15 to 20 minutes. These can also 

be made in a frying pan or a reflector oven. 


SKILLET BREAD 


3 strips bacon, halved 2% tsp. baking powler 
2 cups flour l tsp. salt 
4 tsp. baking soda 14 cups milk 


Arrange the 6 pleces of bacon like the spokes of a wheel in the bottom 
of a frying pan. Sift the dry Ingredients and mix well. Stir In milk 
quickly and pour the dough over the bacon, spreading ft evenly. Put 
the lid on skillet and cook slowly for about 10 minutes. Pour off any 
excess fat; turn the bread over and cook about 10 minutes more. 


FRIED BISCUITS 


Mix 2 cups Bisquick and 2/3 cup milk until mixture becomes a soft dough. 
Pat dough flat on floured surface. Cut into biscuits.. Add 2 tbsp. 
shortening. to a hot skillet and lay the biscuits In the bubbling fat, 
turning them over after 5 or 10 minutes to fry on both sides to a golden 
brown. The biscults will cook faster and lighter If they are covered. 
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FLANNEL CAKES 


14 cups milk, scalded or heated 2 eggs, beaten 
reconstituted dry milk tsp. baking powder 

2 tbsp. butter or other fat 4 cup flour 

3 slices stale bread cr teast, | tbsp. sugar 
crust removed, crumbled l tsp. grated lemon rind 


Melt butter in milk and pour over bread and let stand until crumbs are 
soft. Add eggs, mixed dry ingredients and lemon rind. Blend well and 
bake on lightly greased griddis. Keep warm until served. Flannel 
cakes can be served with a pudding sauce or with the following sauce: 
Orange Sauce: heat together; 4 cup butter, + cup honey, 2 tbsp. orange 
julee and 1 tsp. grated orange rind. 


VARIATIONS FOR PANCAKES 


& to & strips of bacon, fried and crumbled. Fold in a cup of fresh 
blueberries, | cum grated cheese or haif bacon and half cheese. 


1 cup whole kernel corn or 1 can deviled ham makes supper pancakes. 


+ cup relied oats in place of = cup flour, i cup whole wheat, rye or 
buckwheat In place of 7 cup of white flour. 


lce cream topping in place of the usual syrup or chocolate syrup on 
chocolate pancakes. Add i cup of cccoa and a bit of sugar, do not add 
too much or the pancekes will seerch, good as dessert pancakes. 


GRILLED CORNMUSH 


3/4 Ib. salt pork, diced £ tsp. oregane 

& medium onions, diced 2i cups yellow cornmeal 
i clove garlic, minced % tsp. salt 

& cups water 2 eggs, beaten 

2 tsp. chili powder 


The day before serving, fry salt pork unt?! crisp, add onfons and garlic 
and saute until golden, set aside. Bring the water to a boil in a double 
boller. Gradually stir in the seasonings and cornmeal; cover and cook 
over Jow boiling water for 45 minutes. Add sauteed pork, onion, garlic 
and beaten eggs. Cool and refriccrate until merning. Grill. under the 
broiler cor over hot coais until crisp and golden, turn and repeat. 

Serve hot with butter and syrup or jam. 


BREAKFAST IDEAS 


Instant frult juice, bologna cups with applesauce and toast. Brown 
bologna slices In butter or margarine. in your skillet until they curl 
up at the edges. Fill cups with applesauce and heat through. 


Brown and serve sausage, fried pineapple slices or dehydrated pineapple 
chunks, fried toast and a beverage. Prepare sausage. Brown pineapple 
In sausage fat. Remove pineapple and sausage. Fry toast on both sides 
in the remaining fat. : 


1 (3 oz.) package dried beef, 2 tbsp. butter, 4 tbsp. biscuit mix and 
2 cups reconstituted dry milk. Rinse beef In boiling water. Melt 
butter in skillet and add beef in small pleces and brown for a minute 
or two, Stir tn biscult mix until beef ts well coated. Add milk 
graduatiy until a thick sauce Is formed. Serve on toast with whole 
cranberry sauce. 


Pancake mix and wild berries, Shake up a batch of pancakes. Toss in 
a few handfuls of freshly picked wild berrles, lightly sugared before 
pouring on eriddi«. 


Envelopes of instent oats, 2 thsp. instant skim milk powder, few raisins 
and 1 cup bolling water. Empty envelopes of instant oats Inte bowls. 
into each mix 2 theo. skim milk powder, a few raisins and | cup boiling 
water. Stir and sprinkle with dark brown sugar. No extra milk needed. 


2 tbsp. butter or margarine, 1 (15 oz.) can corned-beef hash, 4 tsp. 
onion salt or powder, 6 eags, slightly beaten with 2 tbsp. milk. Heat 
butter or margarine in a large heavy frying pan. Add corned beef hash 
and onlon salt, mash and spread evenly. Heat thoroughly, then pour fn 
eggs. Tip pan and stir letting eag run through the mixture. When top 
Is softly set, turn out and cut Into four servings. Serve with chili 
sauce. 


Brolled Grapefruit Sections: Peel grapefruit and. separate into sections. 
Place on broiler. Orizgzle with honey or sprinkle with sugar or salt. 
Broll a fev minutes until delicately browned. 


Broiled Peaches: Drain canned peach halves. Stud with cloves and place 
on baking dish, cut-side up. Brush with melted butter and heat until 
delicately browned. Put a dab of tart Jelly in each half to serve. 


Baked bananas, oranges or pears: Put peeled fruit, cut in half, on 
buttered baking dish. Orfzzte with corn syrup and dot with butter. 
Bake In 450 degree oven for 16 minutes, basting with sauce In pan. 


PUMPKIN BREAD 


? cup margarine | tisp. baking soda 

& cups granulated sugar 2i tsp. salt 

& eggs, beaten 2 3/4 ¢so. pumpkin pie spice 
3 cups canned or cooked pumpkin 3/8 tsp. baking powder 

i cup cold water or coffee 1} cuss reisine 

§ cups ali-surpose flour 2 cupe chopped walnuts 


Cream margarine and add sugar gradually and beat well. Add eggs, water 
or coffee and pumpkin. Sift dry ingredients together and add to the 
pumpkin mixture. Mix well. Sift in raisins and walnuts. Divide the 
batter between 3 well-greased $'' K 5' joaf pans. Bake In 325 degree 
oven for 1k hours. These loaves freeze well and keep moist and fresh 
fer a lone time. 


TROPICAL OATNEAL COOKIES 


sup shortening 34 cuss rolled cats 

cue white sugar 2 cuss flour 

cup brown suger | cup chopped nuts 

eggs | tsp. baking powder 

tsp, salt i t6p. cinnamon 

tsp. nutmeg 20 oz. can crushed pineapple, undralned 


Blend together shortening and sugar until Tight, beat in pineapple, eggs, 

sift dry ingredients, oats and nuts. Drop by heaping teaspoonfuls onto 

an ungreased cookie sheet. Sake 12 to 15 minutes In a 375 degree oven. 
(Jean Appieby) 


CAMPFIRE DOUGHNUTS 


2 cups biscuit mix sudar and cinnamon 
3/4 cup milk large empty juice can or saucepan 
shortening 


Mix biscuit mix and mix together to form a soft dough. Heat the 
shortening [mn the can over coals or stove. Drop dough by heaping 
tablespoonfuls about 2 or 3 at a time, Into deep hot fat and cook 
until goldan brown. Orain on paper. Shake in paper bag with sugar 
and clanamon. This recipe makes quite a Few doughnuts. 


GREAT-GRANDMA'S SHEEPSWAGON CAKE 


i 1/3 cup granulated sugar i tsp. ground cloves 
1 1/3 cup water 2% cups sifted all-purpose flour 
1 cup raisins or candied fruit, I tsp. nutmeg 
chopped i tsp. beking soda 
1 thsp. butter & tsp. salt 
2 large carrots, finely grated 2 tsp. baking powder 
1 tsp. cinnamon 1 cup chepped walnuts 


Place sugar, water, raisins or candied fruit, butter, carrots, cinnamon, 
nutmeg and cloves in a medium saucepan and bring to a boll. Reduce the 
heat and slimmer 5 minutes. Cover and let rest at room temperature for 
12 hours. Add walnuts and sifted flour, baking seda, salt and baking 
powder. Beat well. Pour Into two 9'' X 5" greased loaf pans or one 

10" greased tube pan. Bake at 275 degrees for 2 hours. Cool. Wrap 

in foll to store. 


CRUNCHY APPLE MUFFINS 


3 individual pkg. instant oatmesi i tsp. salt 
with apple and cinnamon & cup vegetable off 
3 tbsp. sugar 1 beaten eog 
1 cup Flour } cup miik 
1 tbsp. baking powder 


Preheat Dutch oven over coals. Combine oatmeal packages with flour, 
sugar, baking powder and salt and mix well. Blend together ofl, egg 
and milk, stir into dry Ingredients only untli moistened. Fill foil 
muffin cups two thirds full, set on trivet and bake over hot coals 
15 to 18 minutes, checking after 10 minutes, or bake In 425 degree 
oven. 


BUTTERTART SQUARES 


+ cup margarine 1 cup ali-ourpose flour 
2 tbsp. brown sugar 


Fliling: tsp. sait 

2 eggs, beaten tsp. baking powder 
1d cup brown sugar tsp. vanille 

+ cup catmea!l 4 cup choppec walnuts. 


Cut margarine into flour and the 2 thse. brown sugar until crumbly and 
press into 9! X 9 buttered pan. Bake In 3506 degree oven for 15 min. 
Mix filling Ingredients, pour over baked crumb layer and return to oven 
and bake 20 minutes Ionger. Cool and cut Into squares. Makes 36. 
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DOUGHBOYS 


2 cups biscuit mix green sticks about thumb size in 
3/4 cup reconstituted dry milk diameter 


Combine biscuit mix and milk. Flour your hands with biscuit mix. Wrap 
the dough around and over the end of the green stick, from which you 
have peeled the bark back about 6 Inches. DBoughboys should be about 
h inches leng and about ~ Inch thick. Teast over coals, turning, so 
all sides wil! be done. When biscult slides of f the stick easily, the 
inside Is done. Fill with butter and jam or jelly while still warm. 


BATE LOAF CANDY 


Z2 cups sugar | cup chopped dated 
1 tbsp. butter or margarine i cup chopped pecans 
1 (5 1/3 oz.) can evaporated _mlik 


Mix sugar, butter and milk. Boll six minutes, stirring constantly, and 
add dates, boll one minute. Remove fsom fire and add pecans. Beat 
until stiff. Form In a tong loaf on a buttered plece of foil. Cool, 
slice and serve. : 


CHOCOLATE POPCORN 


3 quarts of freshly posped corn 1 square unsweetened chocolate 
1% cups sugar ik cus water 
lk tbsp. butter er maraarine 


Heat sugar, butter or margarine, chocolate and water together until 
the mixture spins @ long thread when tested. Pour hot syrup over the 
popcorn. Stir until all kernels are coated. 


FRIED APPLE RINGS 


Wash, but do not peel 3 apples. Core and cut Into | Inch slices. Melt 
k tbsp. butter in frying pan. Add £ cup water and | cup sugar. Stir 
until mixture boils. Add rings and cook unt!] tender. Remove from the 
syrup and place on platter. Fil center with currant jelly, cranberry 
jelly or stewed prunes. 


CINNAMON APPLES 


Core and halve 3 appies. Cock until red in syrup made with equal amounts 
of sugar and water with cinnamon candies. Lift apples out and fill the 
centers with cranberry sauce mixed with grated horseradish. 
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DINNER IN FOIL 


Fish Dinner: Lay.a slice of. bacon on a piece of foll, and on this put § 
a cleaned fish weighing about a pound. Put slices of a potato and an & 
onion on the fish. Top this with another slice of bacon and some 
seasoning. Seal in foil and cook in the coais for about 20 minutes. 


Stuffed Fish: Clean a large fish, about 4 or 5 lbs. Stuff the fish 
with mixed, coarsely chopped apples, onions and celery or any other 
stuffing. Season to taste. Package In foll and bake In the coals. 


Hamburg With Cheese: Divide the hamburg in half, to make two flat 
patties. Place one on fol! and in the center place minced onion and 
sharp Cheddar cheese. Place the second patty of this and crimp the 
two patties together. Season and seal in foil, bake In the coals. 


Hamburger With Potato: Mix a pound of hamburger with 1 or 2 potatoes 
and a smal] chopped onion. Add salt and pepper, and 1 tbsp. chopped 
parsley. Seal In foll and cook on the coals. Spread mustard on the 
patty If desired. 


Hashed Brown Potatoes: Grate 4 large pared potatoes onto a section of 
foil. Grate or chop a large onion and add this along with seasoning. 
Add two tbsp. of butter and pour a small amount of cream over this. 
Seal package and cook on the coals for 30 to 45 minutes. 


Sausage Potato: Clean a baking-size potato and dril! a hole through it 
with an apple corer. Push a jiarge pork sausage into the hole and wrap 
the potatoe In foil. Ceok this for an hour in the coals. 


FOILED VEGETABLES 


Place frozen vesetables on a square of heavy foil. Season with salt 
and pepper, dot with | tbss. butter or margarine, and seal. Frozen 
vegetables will cook [n about 20 minutes on the grill, If thawed, 
about 10-15 minutes. Variations as fol lows: 

Lima Beans: add crumbled bacon or [mitation bacon bits. 

Green Beans: add diced celery and a pinch of thyme or a dash of onion 
flakes and some dill weed. 

Corn: add minced onion or green pepper flakes. 

Broccoli: add lemon fuice or Parmesan cheese after the package is 
cooked, 

Cauliflower: add sl!vered almonds or Parmesan cheese after the package 
Is cooked 

Peas: add small can of mushrooms, thin sliced scallions or celery or 

a dash of elther basti, chervil or marjoram. 

Mixed vegetables: add sliced scallions or celery or add shredded Cheddar. 
Spinach: add onion flakes or a dash of nutmeg. 
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CAMPER'S QUICK CHILI 


14 Ibs. ground beef 4 cups cooked kidney beans 

+ cup chopped onion or 2 tbsp. chili powder to taste 
onion flakes sait 

id cups canned tomatoes pepper 


Brown ground beef [In skillet along with onions and 1 tbsp. chili powder. 
This brings out the flavor of the chili powder. Add tomatoes and beans, 
season to taste, adding more chill powder If desired. Cover and simmer 
slowly for 1 hour. Serve with celery sticks and green pepper strips. 


MOCK STEAKS 


2 ibs. ground beef bacon slices 

+ 1b. lean pork Basting Sauce: 

1 envelope onlon soup mix & cup melted butter 
2 tbsp. Worcestershire sauce 2 tbsp. meat sauce 
2 cups stuffing mix 3 tbsp. catsup 

li cups tomatoe juice 


Mix meats and other ingredients thorsughiy, divide Into 2 portions. 
Shape each Into a Thone steak shape about an inch thick. Wrap strips 
of bacon arcund outer edges to resemble fat. Broil about 7 minutes on 
each side, brushing with basting sauce several times. 


SAUSAGE CASSEROLE 


1 Ib, bulk sausage & tsp. celery salt 
4 cup chopped onion i tsp. salt 
¥ (104 oz.) can condensed cream dash of pepper 
of chicken soup 1 {7 oz.) pkg. elbow macaroni cooked 
3/4 cup mitk and drained 


Brown sausages and onions, drain off fat. Combine soup, milk and the 
seasonings in a 24 quart casserole. Stir in sausage mixture, macaroni 
and bake at 350 degrees for 30 minutes. Yields 8 servings. A can of 
vegetables may be added to this recipe and topped with seasoned bread 
crumbs. 


ONION BUTTER 


Combine | envelope Lipton's onion soup mix and + 1b. softened butter 
and beat weil. Use on corn or vegetables in fell. 
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CHIL! CHEESE STEAK 


3 tbsp. flour 2 Ibs. round steak, 1 inch thick 
2 tsp. sait cut into 6 pieces 

2 tsp. chili powder 2 cups onions, chopped 

& tsp. pepper 1 (16 oz.) can whole tomatoes 

4 cup shortening 


Preheat oven to 35G degrees. Combine flour, salt, chili powder and 
pepper. Place meat on board and sprinkle with some flour mixture. 
Pound mixture into meat with meat mallet.or edge of saucer. Turn 

and repeat on the other side. ina large skillet brown meat In hot 
shortening on both sides. Rémove meat and brown onlens in drippings. 
Stir in remaining flour mixture. Spoon onion mixture into large 
shallow casserole. Arrange steak on top, then add tomatoes and their 
liquid. Cover and bake 14 hours or until tender. Before serving top 
with shredded Cheddar cheese. 


CORN CHOWDER 


1 slice fat sait pork (minced) pepper to taste 
| small chopped onion 1 can corn 

4 cups diced potatoes & cups hot milk 
14 cups water 3 thsp. butter 
3 tsp. salt 


Heat pressure cocker and cook slightly pork and onions, add potatoes, 
water, salt and pepper. Cook In pressure cooker under pressure for 
5 minutes. Let pressure drop and add milk, corn and butter and heat. 


CAN“BAKED POTATOES 


Instead of tossing away the cans which have contained vegetables, soup 
or fruit, save them until you have a couple for each member of the 
party. Rinse the cans, place a medium-size potato in each one and press 
the lid closed. Bury the can in the hot embers of your campfire. The 
potatoes will be baked In about an hour if there is @ good bed of coals 
“to start. Open the cans and you'l! find the potatoes baked without the 
coating of burned skin and ashes you get from burying then without this 
protection. 


HINT: Behydrated and canned soups make good bases for hasty hot main 
dishes. Prepare packages or heat cans of pea, bean or potato 
soups and drop in sliced packaged cr canned wieners or Vienna 
Sausages. Canned lima beans, baked beans or peas can be added. 
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FROSTED MEAT LOAVES 


1 cup milk } tsp, salt 

2 eggs dash of pepper 

2/3 cup dry breadcrumbs l tsp. poultry seasoning 
+ onion, chopped ib ibs. ground beef 

l green pepper, chopped 


In mixing bowl, beat eqes with miik, stir in crumbs and seasonings. 
Blend in remafning Ingredlents and ferm into individual meat loaves. 
Place on greased shallow pan and bake In reflector oven about 14" 
from flames for 35-40 minutes. Meanwhile prepare | envelope (5 
servings) French's Idaho mashed potatees as directed, stirring in 4 
cup shredded Cheddar cheese. Frost the meat loaves with potatoes, 
return to the oven until the potatoes are tipped with brown. 


TIPSY HAMBURGER PIE 


1 1b. ground beer i tsp. salt 

1 (8 oz.) can tomato sauce i tsp. chill powder 
l tbsp. onion flakes dash of pepper 

2 thsp. green pepper Flakes l pkg. cornbread mix 


Brown beef In a deep skillet. Orain off excess fat, stir In tomato, 
onien, pepper and seasonings. Simmer gently while you prepare corn- 
bread. Pour the batter over the beef, bake about 25 minutes In a 
reflector oven, unti! the cornbread topping is firm and slightly 
browned. Run a knife around the edge to loosen the topping, cover 
with a plate or foil then invert the skillet to serve the ple upside 
down. 


QUICK RICE PELAF 


Line a bow] with a double thickness of heavy-duty foil, leaving a 2 or 
3 Inch edge extending above the bowl. Pour in } can consomme, 3/4 cup 
boiling water, onion flakes and a dash of garlic powder. Stir in 2 
cups quick=cooking rice. Double-fold edges of foil together to make 
an airtight seal. Lift package out of the bowl and set on the grill. 
Heat 5 to & minutes to bring liquids to a boll and set aside for 10 
minutes. Open package, stir lightly and add | or 2 tbsps. butter. 


HINT: To heat canned vegetables, remove the labels, run a can opener 
around the tep leaving + Inch uncut. Stand on the campfire or 
arill and Aeat thoroughly. Drain and season. 
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POTATO DUMPLINGS 


1 cup cold, mashed potatoes | egg, well«beaten 
14 tsp. baking powder & tsp. salt 
flour dash of pepper 


Mix beaten egg with potato and seasonings. Add 4 cup flour mixed with 
baking powder and knead more flour Into dough unt!ll stiff. Make into 
walnutssize balis. Drop into boiling water. Cover and keep boiling 
for iQ minutes until done. Serve with fried onions and fried game. 


SWEET POTATO PUFFS 


2 cups mashed, hot sweet potatoes 1 tsp. salt 

Z egg yolks, slightly beaten 2 egg whites, beaten frothy 
2 tbsp. melted butter pinch of pepper 

4 cup milk orange shells 


Combine potatoes, ega yolks, milk and seasonings. Add egg whites and 
fill orange skin halves. 68rush with egg white or top with marshmallow. 
Place around duck on heated platter. The orange shell imparts a 
delicious flavor to the mashed potatoes. 


SOUR-FRIED POTATOES 


6 slices bacon 4 cup vinegar 
14 cups dehydrated potatoes # cup sugar 
l tbsp. dehydrated onion salt and pepper 


Fry bacon until crisp, remove slices and add to the hot grease the 
potatoes and onion which have been soaked i hour In a little water. 
Add vinegar, sugar, salt and pepper. Simmer until vegetables are 
done, then put bacon, minced, back in mixture. This dish is a 
favorite with campers. 


POTATO PANCAKES 


Prepare | cup pancake mix, making a moderately thin batter. Stir in 

} peeled, coarsley grated potato, 1 finely chopped onion, % tsp. salt 
and a dash of pepper. Spoon the batter onte a hot griddie to make 
cakes of desired size, turn them only cnce when they are golden brown. 


SWEET BEANS AND BACON 


8 slices bacon, !'' pieces 2 small cans tomato sauce 
1 can brown beans % cup brown suger 


Fry bacon, but not crisp. Pour off most of the fat. Add the beans 
and tomato sauce. Bring this to a boll and let it simmer. Sprinkle 
in the brown sugar and continue simmering for 10 to 15 minutes. 
Small pleces of ham can be used Instead of the bacon. 


MEAT PLES 


Pastry: 
1 cup flour pinch of salt 
2 oz. butter Z oz. lard 


Filting: 
2 cups ground meat 1 larae onion, minced 
1 can sliced mushrooms, drained salt and pepper to taste 


Sift flour and salt together, add butter and lard. Mix to crumbs and 
add enough water to make a soft dough. Set to one side. Mix meat 
mixture together. Rol? the dough until ft fs thin, Cut In 53 inch 
circles. Place one heaping tbsp. of filling on each circle, fold the 
dough over and seal the edges. Prick top with a fork. Bake ina 
preheated oven at 400 degrees for 15 minutes. Then reduce heat to 
350 degrees for 45 minutes. Serve hot with gravy or these can be 
eaten cold. Will store in freezer for 6 months. You will need three 
or four batches of dough for this amount of filling. (Fern Dunn) 


PRONTO PUPS 
2 cups pancake mix 1% cups milk 
+ cup cornmeal 10-12 weiners 
T tsp. salt 
Combine pancake mix, cornmeal and salt. Mix well and add milk. Blend 
until batter is lumpy but mixed. Dip weiners in batter. Fry in deep 
hot fat until golden brown. 

GREEN PEPPER RINGS 

Wash green peppers, cut off tops and remove seeds. Cut into slices. 


Dip tn flour then into milk and again in flour. Fry in deep hot fat 
until golden brown. Drain. Garnish game, placed on a heated platter. 
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ITALIAN LASAGNA 


Sauce: 

1 large onion i can tomatoes 

6 sprigs parsley 1 can tomato paste 
4 cup salad of] i bay leaf 

l tsp. oregano + tsp, tarragon 

l tsp. sait pepper 

4 cup water 2 lbs. ground meat 


Chop onion and parstey and fry In of]. Add balance of ingredients 
except meat and mix well. Toss In meat and break apart. Cover and 
cook 45 minutes, slowly. 


Cheese Sauce: 

1 small onfon 4 tbsp. butter 

3 tbsp. flour 3/4 cup Parmesan cheese 
2 cups milk 2 eag yolks 


Chop onion and fry in butter, mix flour in slowly. Add cheese and a 
dash of salt. Gradually stir In milk and cook while stirring. Beat 
egg yolks and cock 10 minutes. Cook | package lasagna noodles until 
tender and drain. Using a-large casserole put layer of noodles on 
the bottom and layer of meat sauce, a layer of cheese sauce. Repeat 
until all is used up, ending with a layer of cheese sauce on top. 
Bake In oven for 20 minutes at 350 degrees. (Marg Hluss) 


CALGARY CASSE=ROLLS 


14 Ibs. lean minced meat 1 egg, slightly beaten 

+ cup fine breadcrumbs % cup milk 

% cup minced onion 3/4 cup tomato catsup 

l tsp. salt 1 (19 oz.) can pineapple tidbits 
4 tsp. dry mustard 


Mix meat, crumbs, onion, salt, mustard, egg and milk. Shape into 48 
one inch balis. Place in lightly olled casserole. Hake at 350 degrees 
for 30 minutes, stirring meatballs te brown evenly, drain fat. Blend ¢ 
catsup and undrained pineapple and pour over meatbalis. Bake until 
bubbly. (Marty Ebbett) 


HINT; If you have trouble getting the pinfeathers off, here is an idea. 
First pluck all the large feathers by hand. Then hold the duck 
by the feet and dip it several times into a deep pan of beiling 
water then plunge it inte cold water and rub of f the pinfeathers 
with a rough cloth such as burlap. 
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HARVEST SPECIAL 


1 small head cabbage 4 tep. hamburger seasoning 
4 cup brown rice & tsp. rosemary 

boiling water % ts5. onion salt 

4 Ib. side bacon, U!' pieces eait¢ and pepper to taste 
1d 1b. ground beef 1 can (28 oz.) tomatoes 


Grease a large casserole or small roasting. pan. Chop cabbage coarsely 
and spread evenly over bottom of pan. Spread rice over cabbage, pour 
betting water over to cover bottom of pan by £ inch. Fry bacon until 
brown but not crisp, spread over cabbage and rice. Leave enough 
drippings in frying pan to cook ground beef until Tightly browned. 

Add seasonings to beef while it is browning. Pour tomatees over beef, 
simmer 5 minutes and drain of f fat. Add tomatees and beef to roasting 
pan. Cover and bake in 350 degree oven for 1i hours. Serves 6. 


BEEF BARLEY SOUP 


2 tb. beef short ribs 2 suns sliced carrots 

2 tbsp. cooking fat or of! 1 cup sliced celery 

& cups water, approximately : 3/4 cup chopped cabbage 

2 cups canned tomatoes, cut up 2/3 cup quick=cooking barley 
} large onion, sliced i cup snipped parsley 

l tbsp. salt 


Brown ribs in hot off in a large saucepan. Add water, tomatoes, onfon 
and salt, Simmer covered for 1i hours. Add carrets, celery, cabbage, 
barley and parsley. Simmer covered for 45 minutes longer. Remove 
from heat. Cut meat from bones into small pleces. Skim excess fat 
from surface of the soup. Return meat to soup, add more tomatoes and 
water, if necessary and heat. Serves 3-10. 


SOUR CABBAGE 


Take as many cabbage as you wish to sour. Cut out the cores {you can 
cut them In half if you wish}. Wash and remove the outside leaves. 
Ina large crock or some suitable container mix warm water and pickling 
salt, until very salty to taste. Submerge the cabbage in this mixture. 
Wefgh down with a plate and rock or a suitable weight until the cabbage 
is completely submerged. Leave until cabbage is ciear In color, about 
7 to 10 days, sometimes longer. Use for cabbage rolls. {BITT Dunn) 


CABBAGE ROLLS 


3 cups rice 1 ib. around meat 

3 large onions, minced sait and pepper to taste 
| large can tomato soup 12 bacon strips 

soured cabbage & cup butter 


Cook rice, drain and set te one side. Cock onions in melted butter, 

add to cooked rice, Cook the ground meat and add to the rice<onion 

mixture. Sait and pepper to taste. Cut the center stem aut of the 

sour cabbage leaves. Put about one tbsp. of meaterice mixture in 

each half leaf. Roll up. Line a roasting pan with foll and tay the 

cabbage rolis tightly together in layers. Pour tomato soup over this 

and lay bacon strips on. Cook in 250 degree preheated oven for 4 hours. 
(Fern Dunn} 


PROGIES 


3 or 10 potatoes 1 medium onion 
2 tbsp. cheese whiz (heaping) 16 oz. cottage cheese 


Cook potatoes, drain and mash. Add salt and pepper to taste. Mix in 
the rest of the ingredients and mix well. Set to one side. 


Dough: 
6 cups flour 5 egas, beaten 
1 tsp. salt warm water to make a soft dough 


Roll the dough as for pie dough. Cut in 34 Inch circles. Put one 
tablespoon filling in each circle, seal well. Bring a pot of water 

to a boll. When boiling drop the sealed progies In the water and 
leave until they come to the top of the water. Remove and serve with 
sour cream and fried bacon and onions. if you wish to freeze them lay 
on a cookie sheet uncooked and freeze. When frozen remove from cookie 
sheet and put in plastic bags. (Fern Dunn) 


FERN'S BARBECUE SAUCE 


& cup vinegar 1 sliced onion 

2 tbsp. brown sugar & cup butter 

+ tsp. pepper + cup ketchup 

% tsp. cayenne pepper I tbsp. H.P. Sauce 


Bring to a boil, then strain te remove onions. Makes 1 3/4 cups. 
Will store in refrigerator up to one year. (Fern Bunn) 


VIRGINIA CHOWDER 


kh lbs. filleted fish, 3'' strips liberal milled black pepper 
1k Ibs. salt pork, diced & thep. parsley, minced 

& raw potatoes, thinly sliced &k cans of V-8 juice 

6 white onions, thinly sliced & eggs 


Fry pork In heavy pot until very crisp. Remove pork, save. in the 
remaining fat In the pot, start arranging fish strips which will end 

in several layers. First the layer of fish, then potatees, then. onions, 
lightly season each layer with salt, pepper and parsley. Leave. enough 
room In the pot for the pouring of the Y=-8 juice. Pour this over all; 
simmer, covered unt!] the potatoes are tender to the fork. Break eggs 
atop the chowder and poach. Serve in soup bowls with one egg In each. 
Sprinkle the crisp pork over each serving. Goes good with cornbread. 


SWEET AND SOUR STEW 


& cup flour i cup water 

l tsp. salt 4 cup ketchup 

dash pepper £ cup brown suger 

2 Ibs. stew meat & cup vinegar 

4 cup shortening | tbsp. Worcestershire sauce 
i cup chopped onion 6 iarge carrots ( cups) 

a few potatoes, chunked 


Mix flour, salt and pepper in a plastic bag. Add meat a bit at a time 
and shake to coat well. Cook the meat in the shortening. Combine the 
water, ketchup, brown sugar, vinegar, Woreastershire sauce and one tsp. 
salt. Add to the browned meat. Ceok on low heat for 45 minutes. Add 
cooked carrots and potatoes. Mix well. (Fern Bunn) 


BRAISED CELERY 


1 large bunch celery 1/8 tsp. pepper 

} medium onion, sliced i cup chicken broth 
2 tbsp. butter minced parsley 

l tsp. salt 


Wash celery, cut off root end and remove top leaves. Cut each stalk 
diagonally crosswise Into ] Inch lengths. Place in sauce pan with 
onions, butter, salt, pepper and chicken broth. Cover and cook over 
low heat 15 minutes or until tender. Makes 4 servings. 


NINE DAY PICKLES 


Wash, rinse and cut in slices, 4 quarts cucumbers. Place In crock 
with 1 1b, small ontons, sliced and | medium cauliflower cut into 
sections. Cover with 1] cup pickling salt and 2 quarts boiling water. 
Make enough ef this solution to cover pickles. Weigh the mixture 

down so it stays under the solution, Let stand for 3 days then drain 
and bring liquid to a boil and pour over cucumbers. Let stand for 3 
more days. Drain off ilquid and wipe. cucumbers. Put In the crock 

and pour over 1 gallon of bottling water to which 2 tbsp. alum has been 
dissolved, Enough of this to cover cucumbers. Let stand 6 more hours. 
Drain and make the following selution: 


4k cups vinegar 1 oz. allspice berries 
4 lbs, sugar (& cups) 1 oz. cinnamon sticks 
1 oz. celery seed 


Place celery seeds, alispice and cinnamon in a bag. Boll this and — 
pour this over cucumbers for 3 days, (4 times all together). The 4th 
time put cucumbers in hot sterilized jars and pour over hot syrup. 
Seal jars. {Fern Dunn) 


RELISH 


4 ats. ground cucumbers 6 medium onions, ground 
1 green pepper, ground i red pepper, ground 
1/3 cup pickling salt 3 cups white vinegar 

5 cups white sugar 14 tsp. tumeric 

1% tsp. celery seed 2 tsp. mustard seed 


Do not peel the cucumbers. Combine cucumbers, onion and peppers ina 
large pan. Sprinkle with salt and add 2 trays of ice cubes. Let 
stand 3 hours, drain well. Combine rest of ingredients over the 
pickles, heat well. DO NOT BOIL. Put in hot sterilized jars. Makes 
8 quarts. (Fern Dunn) 


STUFFED GREER PEPPERS 


Cut the stem ends out of 4 or 5 green pepper and scoop out the seeds 
leaving the pepper shells. Flavor one 15 ounce can chili con carne § 
with garlic powder and 2 tbsp. ketchup. Spoon Into peppers, then 
wrap each airtight In a double thickness of heavy duty foll. Cook 
12 to 18 minutes depending on size, on a small grill about 3 [Inches 
from the heat. Turn packages occaslonaily. Makes 4 servings. 


SOURDOUGH STARTER 


Place ia a stoneware container: 2 cups flour, | tsp. yeast, | heaa ing 
tsp. sugar and enough lukewarm water to meke @ soft dough. Set In a 
warm place fer 7 toe 16 days. 


Sourdough Hotcakes: the night before using add to the starter far each 
person baling served the following: | cup flour, 7 tsp. sugar.and luke- 
warm. water and stir all together Im the sourdough starter container. 
Leave overnight. {n the morning, elace the decided amount of batter 
in another container. Alweys leave some starter with a small amount 
of sugar. Add to the batter; sugar and salt te taste, 1 cup flour, + 
to 1 tsp. baking sede with enough hot water to dissolve the soda. 

Stir Into batter and cook on hot griddle. (George Swingley) 


ROLAGAN (HEAT ROLLS) 


Steaks cut from moose, deer or cariboo, 3/4" thick. One or more portions 
per person. The different sizes of steaks will make different size rolls. 
Cut bacon and dili pickles in $" strips. Lay each steak flat. Sprinkle 
with a bit of salt and pepper, then lay alternate strips of bacen and 
JEL pickles crosswise and on top lay one or two thin slices of onlon. 
Then roll the steak and tie securely with heavy thread or string. Melt 
enough fat or oli in a Dutch even or frying aan to brown rolis. Place 
rolls In hot fat and cover to brown, watchine that the relis co not 

burn. When browned on all sides, cover with water. Add 2 bay leaves, 

kh whole alispice and salt and pepper to taste. Let simmer until almost 
tender, then add 2 or 3 thsp. sour cream ar vinegar; cook until tender. 
Remove rolls and thicken the cravy with flour. When the gravy [s ready 
serve. (Mrs. Paul Froklich) 


ALBERTA GOULASH 


This ts good made from any tough cuts of moose, elk or deer. Cut meat 
inte cubes, Brown in a heavy well-greased skillet or Butch ovan. Add 
water to cover, sait and cepper to taste, 2 bay leaves and 4 whole all 
spice. Cook until meat is tender, add one sliced onion, which has been 
browned. fo net add fat unless meat is very lean. Cook until meat Is 
very tender then thicken gravy. Cook fer a few minutes Tonger. This 
stew 1s also. good with carrots and potatoes. Add these when the onion 
is added, Very good. (Mrs. Paul Frohlich) 


DRY CURED MEAT 


Place In a crock; cholce pieces of deer cr moose meat. Rub each plece 
with salt and let stand 24 hours. Prepare brine as follows: 4 gallons 
of water, 7 Ibs. salt and 2 oz. saltpeter. Heat to boiling and cool. 
Pour over the meat in the crock. Keep the meat in the crock for 7 
weeks, remove and hang to dry. Slice wafer thin before serving. 
(George Swingley) 


COUGAR OR LYNX 


Hips of cougar or lynx are white meat with a similar flavor and texture 
as of turkey and chicken when baked in a moderate oven 20 to 30 minutes 
per pound. (George Swingley) 


Leftover wild game From Wild Game Dinners 
(moose, elk, deer, bear, geese and ducks) 
2 cans Oid Fashioned Veoetable Soup 
2 cans Franco American Brown Gravy 
large onions, minced 
carrots, sbiced 
staiks celery, sliced 
potatoes, chunked 
( o2. cocking sherry 
cubes beef Boull! 
tsp. sweet basi 
tsp. chili sowder 
tsp. ¢easoned gait 
tSp. seasoned pepper 
& tsp. garite powder 
Sait and pepper to taste 


Throw al] this into a iarge pot and sinmer 
for 4 to $ hours. (Jean Ford) 
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Venison {conti nued): 3 Duck oe 
Sauerbratin Barbecued. 
Scallopini......c0- 
Scraps Gourmet Treat... 
Shepherd's Pie.... : 
ShriGl MSteR kel scuie ns or eeu Breasted Baked.. 
Skillet Stew.... ree Brofled, Mushroom Sauce.. 
Soups ss ; CANTONESE awa rebenee we 
CoN : PAG SEVOLG iis vietustdenne sar mane oem Oe 
PAL CGS tesa eyesval eat shoes tele Honey and Vinegar... 
Steaks Breaded in Wine. a 2é Hungarian Roast 
Steak Casserole... sc. ese ee AA in Port Wine 
Steak, Charcoal Broiled. ba Witte so cs eae 
Steak Delfcious...... 1 Noo FUSS soak. 
Steak Strips, Teri i Orange Braised.. 
Steak Supreme & Roast. : : 
Steak, 5weet and Sour....... Roast, “Wild os Stuff ing. 


fur ED UD: 


BO 
we 


ae Stuffed, 
Stew Kukol sky. Pacers Tender 
Stroganoff... 
Swiss Steak 
Swiss Steak 
Tomato Beef soa ens 
Tongue, Botjed é Boiled. . 
Tongue, Bolled., 


BIRDS AND WATERFOWL: 

Upfand Birds fh Sherry.... 

Wid Game In One Dish. 
Grouse: 
Cariboo. cece: 
Baked... eae A 
Broiled. 


weeeet 


‘Baked with Barbecue Sauce. . 39 Rotisseried 
Baked in Wine.. : With Creamed Gravy 
Barbecued. 


"ee 
a 


Partridges: 

Baked Th Sherryc wae furs 
PRO UROOs. co wang hae tee 
CAMRBURS Da gcimy eet a oto 
Hunter! S: Styl Geiss eres aya 
ACPA WAV cca waa hens 
ROp Sted citi neolacay tones 
Simple Stuffed........... 
SLOWS aicierens cys a ete 
SEW HCH sas wha nas uleRe 
SEU PGC ciiek Naren eey le 
With Mushroom & Wine Sauce. We 
With Sausage & Sauerkraut..119 


ee) Lo oO 


PUGSRINED iii sae ous 
PheasSant....csecus 
POLE ORT AG. Ree ge «6 

AUB Taneis Sis cee 
Bakedian venus es 
Bakediiti nica sg 
Bourguignon, Baked. 
Brandied Roast. 
Casserole.... 
Cassercle, Fresh..... 
Casserole-Wine Sauced. 
Charcoal Roasted. 
Falsan Raymonde,. 
Fried With Saucea.... 
Glazed ycckc money 

tn Breadcrumbs..... 

In Cream... 

th Cream., 


PoP tein ce shat 
ROSS Gineeen ice a 
HOGS Be agen meine: 
Roast-Gourmet Style.. 
Roast With Plum Sauce, 
Simnetedivce coy wis tae 
Smitanne....... 
Special.......; 
Terlyaki....... 

With Cabbage... 

With Ham. c..e.. 

With Mushrooms. 

WHER UP feo 


Ba Wd bal BO BS A 
wed PO MS UE a AA oc 


a leaateld, Hair eer ECE See Cte CT 


With Wild MICE eyed site autre 


Quail: 

AA GOERS cs she hccu vk ceca ae 
Br POLES cemscuW nla ose keh aware ae 
GOURCEVE DIG Ve ca aviate weal cio: ven ae 
DURCH OVSHy 4 icekamubieatesnices ae 
DUTCH. OVEN Woes vas Sten ae 
pei cicleree sa Weary anuiee rere ian ois 
Hig W UNG ite ay tala aces aeiann «mun leas 
Roast with Bread Sauce.......135 
SKCWOTEE cia wee oe cd decay ean tes 
Southern Fried....... saa eres ee 
With Mushrooms..... see eae 


Wild Turkey: 

Camp sin ae! GARTEN way 3.4 a ea a 

Pennsylvania Dutch...... welatoe 

ROSIE Gia woke oP ious acaaseieeesey. 

SLeOwed ss cease monies 
136 


Broile 

Cheeks, Fried.. 
Chinese Style..... 
Croguettes... 
Heap Fat Fried. 


In Pickle Sauce, 

Kedgeree.., 

Lemon Glazed.... 

Herbed Sauterne.. 

Livers, Fried, 

Macaroon? Pte...... 

Marinated Fillfets.. 

MS Gaines cs ate ceeet 

Over. Er lets Saas oa oa 

PanmGrilled Sandwich. .....-.. 

BRET IOS bin aang ¢ pen vanes 
(EBV OPA MRSr Sia, seein tae ae bu 


~2uhe 


Fish (continued): 
Rolis, stutted... 

Stew, !talian Style.. 
SLURTEG cue e. saa 
Surprise... 

Sweet and Sour 

Tater Fried. 

Virginia Ghowiere iss 
WEE NAbGrS 2 oun ae oe 


Leftover Fish: 


Potato: Salad. eco lise 170 
Quick Chowder sc. s scenes] 
SOUT Me era ciety re, 1.169 
Spread with Wine....... Rae 
Stutfed thas mack. | yaw Be 
Summer Salad Plate 

With Cheese 


With Turkey Fruft Salad.. 


Weight Watchers. Fi Fish: 

Baked in Catsup Sauce. 

Baked Creole 

Bar DGCUued (oie. \lawviee xeiely nek 
Broiled with Mint... 
Buttermilk Baked Fillets... 
Court Bouillon... 

Crispy Baked Fillets 
Grapefrult Topped Fillets.. 
Oven Steamed 


Stuffed Fillet ROUTS eae one 
Wine Poached 


Crawfish (Crayfish): 
How to Prepare 


Bass: 
Copenhagen... 
With Butter 


Bass (continued): Page 
i ASHEWS Sind Gay eine eae debe Loo 
With Shallots. weuwises woe hog 


foldeye 
ies Aoshroone ~Sherry Sauce...140 


Lake Trout: 

Bak eG cans a wee on ee TAO 
Broiled........ a a eedeune S CaO 
Pan Fried..... Oona Me 


Perch: 
Bacon~Barbecued....cceeseeeee tA 
BOPTEd an se wos Gare ei esate 
PIS PRYs cc cud su sea biie can kee 
Grililed Fish Foldevers.......142 
Panfried Fillets.............14! 
Savoury Baked.. 


Pickerel: 


Fillet Doria 
Fried with Tomato Sauce.... 
Gourmet-Fried 


Pike; 

Baked. ... oe 
BRGiCheG or aotie aie sin ecnnets as 

Banish Style 

Rolls with Cucumber Stuffing. 146 
With Orange Rice Stuffing....145 


Salmon: 


. Baked with Sweet-Sour Snices Ve? 


Barbecued 


Trout: 
Bice 5 vies 
Broiled Kabobs, 


QT Eee ee ea ectees 
Ditled Fribetesc aiveaueceedS! 
RO RSE TESS ce Sane e sy acd oe 1 54 
Hit BACON Caw enyccne a tarcakens ob eZ 
In Banana Curry Sauce, yy oS 
ENO atin as ea bee ees «+ 1 SO 
bite WEA eas aren ete +t 50 
RoR oh ie Ody lesa auipicws +. 156 
FEPMESON ie scs peu cae oe ss 
POaGIEd fan hace ae eck -- 15] 
Portugaise.......e.0, <0 BSS 
POTS. ida ows os wee eG we BEES 
Stuffed With Crab Meat, ab S0 
Wine Poached...............154 
With Almonds... .o2....¥ cet of 
With Blue Cheese Sauce... 

With Buttered Breaderumbe 

Wists aie a galuelee sail ootee 


Trout (continued): Page 


Walleye: 
Pianked, Stuffed... 


Whitefish: 

Baked Creole..... 
Baked in MIlik.... 
Baked Whole....... 
Italian Fish Soup. 
Layer Salad........ 
Ranier beduee okey oii, 
SO Len GG ere eimacietg 


Turtle: 
Frieassted..... 
How to Butcher. 


ACCOMPANIMENTS- 
For Duck or Goose... 
Liver Paste for Game, 
POUCHES ans aae eas 


BATTERS: 
Fish: 


BEG Hi tan ecm a inn gas irae 
PEOT ic inienihtc ens tice aes Ane 


INDEX 


cai 
PE a eee ev ee 8 eR eos 


Batters (continued): Page 


MUMK Giesheteakaw awe ie sea ae ota? 
Topping for Fillets..........163 


MAR INADES: 

Cooked Marinades........ . 89 
Duck Marinades. ....ccan0 . 107 
Duck or Goose Marinade, . 96 
BGR Gane ea ie sake canta 90 
For Gamé Se 10....0000.00 <9] 
Bot iene cembute vas aaiit ore ..89 
Moose Marinade. ...cesees . 89 
Venison Martnade 16 2. 9! 
Venison Steak Marinade. 9? 
Wild Goose Marinade.... 169 


SAUCES: 

Fish: 

Any Fish Sauce. 
Beacons wea ins 
Banana Curry... 
Barbecue....... 
Barbecue.....2.+ 
Basic White... s.c.as 
Black Butter...:sce. 
Blue Cheese Basting. 
EEO tas ramus wine 
Caper.... 

Caper anc 


Cucumber. 


mon Butte 
QMusnroorm.... 
Mushroom.... 
Mus tated © oe o yale 
Sweet and Sour, 
WAGE toon aces 
PAPter ic Geek 
FOMACO. esc eae 
PORALOS eo lmilacs ae 


2. 
~24bn 


SAUCES: Fowl: 


Sept 


tala: Cronepe Sein wens ouscactt a 
Basting Sauce for Geese... 
Probe Well yarns aie. jaieaeorOr 
Gourmet. ciweene Seis Sate 


DOLE Y ocr yoeuernens 
Orange... ..a.e te ete 
Red Wine..... 


Simpte Sauce for Duck......168 


Game: 


Best Cranberry............ Ae 
Barbecues: ciiacs scams ae 


Chestnut... 
Cumberland... ..ccssoes 


GURY ciate saiaoeera nas Sate 


CUPRYG als on base ace 


For Roasted Moose....... ar 


Gourmet..... 
Herb. 


Bile ves Sauce yaa veces 
Mayonnaise. ..csee ecu e ees 


Venison..,.... 
Wine Jelly 


STUFF ING: 
Fish; 

Bread.... 

Cracker 

Fish Stuffing 
Mushroom... .ceees: 


Mushroom and Onion... 


Rice and Olive. ....se.. 


Rice and Olive....... 


She UMD cssace tae ss Lacie cee sie 


Vegetable... 
Vegetable,........ . 


Fowl ¢ Page 
BRESU CHIMES oc sisis ses yo celine ae 106 


Pheshoutaokc. soul ves senses ama 
Disposable...... rane 

For Geese. ...see ee Scan 
Liver for Geese........-. Sikes 


POCO EG ia: sce oe wloteom nce SR EAS 

Prune for Geese...creereeceest 2 
Wild Rice Stuffing....see..4. 101 
Wild urkey Stuffing.....0.+.137 
WItRSADRT OS. 00s cack segs nee ee Oe 


BERRIES: 

Blueberry Buckle...... 

Blueberry Cakes...... Nace nee 
Chokecherry Jamsecrereceereces 
Chokecherry Syrup...cceeseeee 
Gooseberries, Ta eae 
Huckleberry Cake Dessert.....208 
Raspberry Vinegar 

Rose Hip Jam 

Saskatoon Crisp Pudding. 
Saskatoons, Fried 

Saskatoon Snow Pudding.......209 
Saskatoons With Pineapple... .208 
Strawberry Elegante.......-..211 
Strawberry Jam 

Wild Berry Flummery 

Wild Berry Grunt... 


CAMPING: 

Breads and Biscuits: 
Biscuits 

Calico Cheese Pinwheels 
Campfire Doughnuts... 
Camp Mix... 

Camp Muffins......- 4 
Camp Recipe... 

Carmel Spread 

Cheese Bread cle rare 
Cornbread.....sceene cee 
Cowboy Coffee Cake.......s..- 
Crunchy Apple Muffins 


: 4 iz 
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Dinners: Page 
BevTitsh Cornbread... Camper's Quick Chill.........22 

DOUSHBOYS . 35 oa 2 cee Sa ls Oe eeG CansBaked Potatoss...........229 
Peted (6 seu t's. i ieee eet Chili Cheese Steak... ... cee 229 
Lunch In A Hurry Biseults..219 Gorn fhovtler si... svete es eee? 
Onion Supper Bread.........218 Hi AAer  PACEGH leva awe etre swear 
Pumpkin Bread... .ccceer seo 284 Frosted Meat Loaves..........230 
Skillet Bread, ...2.0.2.....22! Green Pepper RingS......+....232 
Skillet Cornbread..........219 MNogk Sreake dna es Keke eye eens 
Tomato Biscults......6..05022! Onlom: Buttars. ciice si serces 1228 
Virginia Spoon Bread.......279 Potato Dump] lags.....-ecsse+- 23! 
Potate Pancakes... ..sce.ceen sr 25] 
Proqte Putivis.scesadeuss coveene 
Sausage Casser@le...cee cee e e228 
Sour-Fried Potatoes. .........23) 
Sweet Bean and Bacon.........232 
Tipsy Hamburger Pie..........230 
Vegetables, Folled..........-227 


Breads fcontinued);: Page 
“3t5 


Breakfast $dGSS p26 cee cee 223 
Breakfast Glnasr Squares. ..217 
Breakfast Pinwheels. .......216 
Cornmeal Pancakes..........214 
Egg$ Benedict. ccc. cence vere ck & 
Flannel Cakes...... eee 


Grilled Cornmush...........222 
Pancakes, Variations... 222 
Sunday Morning Special 207 


Backpack Snack Bars. 2s 
BELEV Cake. ow cgtaass 
Buttertert Squares. 

Cheap Mint........ 
Cinnamon Apoles... 

Cookie Sheer Cake. 
Chocalate Popcorn.. 

Curd. aes 

Date Loaf Peedy. cs. 
Eneray Sersisceai.s. 
Fried Apple Rings... 
Pred. Plas ai ee as 
Frying Pan Cookies... 
Slazed Apple Siices. 
Great~Grandma's Cake..... 
MSCES Ee MER Core is Geta, eee ta 
Peanut Butter Toast...... 
Quick Rice, Fi feria. hes 
Trepical Gatmeal Cookies. 
Skiliet Pudding... .4cns. eens 
WOR OGRE wa rayc bavawn vonate 


CANNING: 

Corned Meat.....eccees 
Crock Preserve. ..cceee 
Cured Deer Ham.....vc. 
Ueerburger$....scseace 
BP isha S irda tact oes 

Home tanned Fish. 
Moote Preserves... 
SAMO hae cureceacs 


FAVORITES: 

Beef Barley Soup... 
Braised Celery... 
Cabbage Ralls... 


Calgary Casse-Ralis.... 
Fern's Barbecue Sauce... 


Harvest Special...... 
italian Lataqne.. 

Meg EE SEO nee aloes asks 
Nine Bay Pickles...... 
Be See cee sacetcatce’s Sterace 


Per eite 
Re Pee als a ate ae eae crane 


Sour Cabbade. 


Stuffed Green Penpers.. 


Sweet and Sour Stew 
Virginia Chowder.... 


os the uaeceee 


Tyee 196 


ieee sen (9G 


priate 690 
<vone. 196 
osc ee 
See OS 
o ¥en. (96 
195 


oa baee ee 
ageaece 
ep caraeil 
emcee 
See Ge ec as 
eres) 
i4a% 233 
ign eeoe 
Se eeeee 
ers 
Seatievesh 


{NOES 


agp tly 


JERKY ¢ ce See icantinued): 
Serky heros cas. : Vapjack@..-<.recs- 
JEEKY ose Sevens } Ae d Nugget Oatmee! Cookies.. 
PammniiGan..sers.. Pancakes, Variations......... 
Trail derky...e. Pancakes and Waffles....... 
Unsalted Jerky...... Pancake & Waffie Variations 
Venison Jerky. ... ; PRR HEO RES falar < eens me 
Ventson or Moose... O3 SCONES GAG on ees ele nes 
Wild Meat Jerky... } SCARE SRG Wiskeon wats ani a 
SCAPTEr cis GG eae hae ‘ 
PECRLENG: SRSTUGR I Wiems ashes ¢ 
EGUs\ oan see 3 Starter Using Yeast : 
BOT Kies ade eure ie : WEP PSS Ue ee Soy ale 
MOUS Sco Waffles, Variations. 
Spiced Venison. 


wo 
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Reed 
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i 


LO UO 46 Lo Wa ke 


Suk ae 


SPECIAL: 
SHOKING: Broom Hilde's Stew......... 
EL SN ace ; avon Tiss on Handiing Wild Game. 
Salt Brine..... : Trapper's Recipes......4-6. 
SAUSAGA. ce aoe : , 
Stmote Smoking. c WILD RICE AND GREENS: 

Dandelion Greens...-.sseeees 
SOURDOUG te Pandelion Greens, Dumplings. 
Bannock, Basic. Freering Wild Greens....... 
Bannock, Variations... ee Wild Rice Casserole... 
Base Batter..... UN Ncatca eat sein oar pn meeenr gen Gata: 
PES CU LEE ese : eG Whid Rice Casserote........ 5 
Bhead CRS Gs an ae Wild Rice, Mushroom Stuffing. 204 
Bread, Club... : Witderness Dressing..........206 
Bread WATE sow soa 183 Wilderness Saladuct waste eue 
Cornbread... .... : : Wilted Dandelion Greens......206 


